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Forward 


Food prices rose in the South starting in the summer of 1861, and 
there were food shortages from 1862 onward, especially in cities, 
towns and near the front lines. It became increasingly difficult for 
farmers to find enough farm laborers to plant and harvest the crops. 
it also became more difficult to transport food in the Civil War to 
where it was needed. Food historians tell us during the American 
Civil War the civilians/soldiers of the north generally ate better than 
the civilians/soldiers of the south. They also tell us the Southern 


plantation owner's family ate quite differently from its slaves. 


At the bottom of the logistical chain, gathered around a hundred 
thousand campfires each day, were the individual soldiers who 
needed to be fed. In an era before refrigeration or modern food 
processing techniques, they had to make do with the best fare that 
could be gotten through to them or on what they could forage from 
the surrounding landscape. Although, by today's standards, most of 
their living and eating conditions were incredibly harsh, many of the 


baked goods they commonly ate were surprisingly tasty. 


Confederate soldiers in the Civil War were often short on rations; 
due in part to the blockade of the southern ports that President 
Abraham Lincoln had ordered shortly after the fall of Fort Sumter 


and these blockades remained in affect for the duration of the war. 


; 
: 
; 


Food and the lack thereof, played a role in the outcome of the war. 
The Confederates in particular were hit hard by the Union naval — 


blockade and general lack of resources for a constant supply of food. 


_ Considering the amount of marching by both armies, and the daily 


rigors of living out in the elements, the average Civil War soldier was 


malnourished and at times close to starvation. 


The Civil War quartermaster had a crucial yet difficult task - keep 
entire armies fed regardless of terrain, weather, transportation 
options and in the heat of battle. Without food the army would 
starve and without an army the cause would be lost. Often some of 
the most promising young officers would be given this responsibility 
as is evidenced by the role of General Ulysses S. Grant as a 
quartermaster before he ever commanded an army. In April 1863, an 
angry mob consisting primarily of women protested in the 
Confederate capital at Richmond, VA and demanded that the 
government should distribute bread. Shortages were so bad that 
people could not afford meat. The meats common before the Civil 
War, such as chicken, turkey, ham, and mutton, became an 
unaffordable luxury. Coffee was hard to come by for both armies and 
they often used chicory root or burnt wheat as a substitute. When 
the soldiers did get coffee beans they were green and needed to be 
roasted over a fire without burning them. Finally they would be 


crushed under a rifle butt before they could be used for brewing. 
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Many finally ran out of fresh milk as the family cow aged and was 
irreplaceable. However, a diet of cornbread, sorghum, and field peas 
lead to deficiency related diseases such as pellagra and 


communicable disease epidemics due to weakened immune 


systems. 


The Civil War was a milestone in America’s growth and a testament 
to how the people lived, worked and of course their diets. The Civil 
war was one of young America’s toughest periods in its life time. 

However, traditions live on and so does America the most beautiful 


land in the entire world. 


The recipes contained in this book were largely taken from the pages 
of the Civil War Era’s most popular cookbook and magazine: 

Godey's Magazine and Lady's Book. Godey’s was published in 
Philadelphia and popular among women during the 19th century. In 


the 1860s Godey's considered itself the "queen of monthlies". 


At the outbreak of the Civil War, Godey's Lady's Book was the most 
successful women's magazine in the United States, with a circulation 
of 150,000, and an estimated readership of a million persons. 


Subscribers from the cities of the northeast to the frontiers of the 


Pacific Northwest and the cotton plantations of the South enjoyed : 


this monthly publication full of fashions, etiquette, patterns, house 
plans, crafts, helpful hints, health advice, short stories, poetry, book 
notices, and musical scores, all designed to inform "women" how to 
be "ladies." It also contained recipes called “receipts.” These 
recipes came from all parts of the country, and reflected the tastes, 
means, and regional influences of all the different Americans. The 
recipes contained in this book represent a handpicked group from 


Godey’s. 


We hope you enjoy them! 


sf 


12 


BREADS, CEREALS, AND 
GRAINS 


a a i 


HOMINY 


HOMINY BREAD 


There are three sizes of hominy. Large 
hominy requires to be boiled from four'to _ 
five hours over a gentle heat. It should be 
washed clean and put in the pot with just 
enough of water to cover it. It is eatenasa 
vegetable. To cook smaller hominy, wash it 
twice, then to one quart of water adda 
teacup of hominy and a teaspoon of salt. 
Place into a double boiler and let cook for an 
hour boiling gently and stirring occasionally. 
It is generally eaten for breakfast and it is 
excellent, sliced and fried after it has 
become cold. 


The hominy having been properly soaked, 
drain off the water and add seven and a half 
pints of fresh water for each pound and a 
half of hominy. (weight before soaking) let 
this simmer for four hours. If boiled too 
rapidly it will become hard and never swell. 
The hominy will then be fit for bread. 

For bread, mix it gradually with the flour, 
making the dough in the ordinary way, but 
adding more yeast than usual. This bread 
will keep moist and good for a longer time 
than if made with wheat flour. 
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PONE 


TO DRESS RICE 


Three eggs, a quart of Indian meal, a 
tablespoon of butter, a teaspoon of salt, a 
half pint of milk. Beat the eggs until light 
and mix with the milk. Gradually stir in the 
Indian meal, salt and butter. This should be 
the consistency of a soft dough. If too thin, 
add more Indian meal, or if too stiff, thin 
with more milk. Beat until all ingredients are 
blended well. Butter a Dutch oven and put 
mixture into it. Preheat oven to 350 
degrees, place pan in oven, gradually 
increase heat to 400 degrees and cook for an 
hour and half to two hours, until toothpick 
comes out clean. Serve hot with butter. 


A lady recommends the following: Soak the 
rice in cold salt water for seven hours. Boil 
a pot of water and throw in the rice and let 
boil briskly for ten minutes. Drain ina 
colander, cover and put into a hot oven (350 
degrees) for fifteen to twenty minutes. 
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APPLE FRITTERS 


CHEESIKINS 


CREAM PANCAKES 


Peel and cut the apples into small pieces and 
stir them in with the batter. Fry altogether 
as pancakes would be fried, about one 
fourth of an inch thick. Be careful to keep 
them from burning, by having enough oil in 
the pan, and by moving them frequently. 
Each fritter will take about five minutes to 
fry, and should look a pale brown when 
done. 


Quarter pound stale bread, quarter pound 
cheese, two ounces butter, two eggs, a 
teaspoon of ground mustard, half a 
teaspoon of pepper, a few grains of 
cayenne. Rub the bread into fine crumbs, 
grate the cheese, melt the butter and mix 
with the rest of the ingredients, and the 
eggs, which should be previously beaten. 
Let the mixture stand for about an hour and 
then knead it into a paste, roll it out very 
thin, cut into small pieces and bake ina 
quick oven. Time about fifteen or sixteen 
minutes. 


Take the yolks of two eggs, mix them with a 
half pint of cream and two ounces of sugar. 
Heat the pan and rub with butter and fry the 
batter as thin as possible. Grate loaf sugar 
over them and serve them hot. 
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CRULLERS 


FRENCH PANCAKES 


Mix well together a half pint of buttermilk, 
two cups sugar, one cup butter and three 
eggs, well beaten. Add to this a teaspoon of 
saleratus dissolved in hot water, a teaspoon 
of salt, half a nutmeg grated and a teaspoon 
of powdered cinnamon. Sift in enough flour 
to make a smooth dough. Roll it out about a 
quarter inch thick, cut into small oblong 
pieces. Divide one end in three or four parts 
like fingers, twist or plait them over each 
other. Fry in boiling oil. These cakes my be 
cut in strips and the ends joined to make a 
ring or in any other shape. 


Beat a half pint of cream till frothy, lay it on 
a sieve. Beat the yolks and whites of three 
eggs separately, add one tablespoon of 
flour, one tablespoon sugar, mix all lightly 
and bake in a small frying pan for twenty 
minute. Serve with raspberry or any other 
preserve in the middle. 


GERMAN SQUARES 
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INDIANA BATTER 
CAKE 


Grate crust off of a loaf of bread, set aside. 
Cut the remaining pieces aboutan —— 
inch thick and three inches square. Soak 
these in a mixture of one egg, a quarter cup 
of milk, two tablespoons melted butter and 
one eighth teaspoon salt, for about two 
hours. Then roll them in the grated crust 
and fry in a pan with oil. Serve the following 
sauce ina separate bowl. Beat two eggs ina 
pan on the stove, meanwhile pouring in very 
gently half a pint of white wine and sugar tc 
taste. It should be served immediately, 
while frothy, or it will spoil. 


Sift into a pan three full pints of yellow 
Indian corn meal. Add a tablespoon of lard. 
Add a tablespoon of bicarbonate of soda, 
dissolved in a little warm water. 

Roll into a soft dough, with a pint of cold 
water. Then thin to the consistency of a 
moderate batter, by adding not quite a pint 
and a half of warm water. When it is all 
mixed, continue to stir it well for about a 
half an hour. Preheat a griddle and bake the 
batter on it, turning when brown. Serve hot 
with butter or molasses. These cakes are 
very light and good and convenient to make, 
as they require neither eggs, milk or yeast. 
They may be baked as soon as mixed or they 
may stand for an hour or two. 
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SOUTH CAROLINA. 
JOHNNY CAKE 


SODA MUFFINS 


Half a pint of boiled rice or hominy, two 
eggs, one tablespoon butter, a little salt, 
flour enough to make a stiff batter. Spread 
on an oaken board and bake before a hot 
fire. When nicely baked on one side, turn 
and bake the other. Cut through the center 
and butter well. Another recipe for Johnny 
Cake is to use finely sifted meal salted and 
shortened with lard or ham drippings, which 
gives a pleasant flavor. Made up with either 
milk or warm water, to a consistency to 
prevent its falling from the board. Spread it 
equally and place slanting before the fire till 
browned on both sides. Bread baked in this 
way has a very sweet taste 


Two pounds of flour 

One teaspoon baking soda 

One teaspoon cream of tartar 

Half teaspoon sugar 

Mix thoroughly with salt to taste and make 
into a stiff batter with some milk. Beat well 
for a few minutes. Have ready a well 
buttered hot earthenware pan. Pour in the 
batter, nearly half an inch thick, bake until a 


nice brown on each side. Serve hot with 
butter. 
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EGG DUMPLINGS 


POTATO DUMPLINGS 


Beat up two eggs, and add two tablespoons 
of flour, two ounces of warm butter and two 
ounces of grated cheese. Mix all these 
together and bake for a quarter of an hour 
in small boxes made of writing paper. They 
should be served hot in the paper boxes. 


Make a batter of a pint of milk, two well 
beaten eggs, a teaspoon of salt and enough 
flour, to make it thick enough for a pound 
cake. Fill a saucepan with water, bring to a 
rapid boil and drop the batter in with a 
tablespoon. Boil for four to five minutes and 
skim them out onto a dish. Serve with a bit 
of butter and pepper. To serve sweet, put 
butter and grated nutmeg with syrup or 
sugar over them. 


Peel some potatoes and grate them into a 
basin of water; let the pulp remain in the 
water for a couple of hours. Drain it off and 
mix with it half its weight of flour; season 
with pepper, salt, chopped onions and sweet 
herbs. If not moist enough add a little 
water. Roll into dumplings the size of a large 
apple or smaller, sprinkle them with flour 
and put them into boiling water. When they 
rise to the top, they will be done. 
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YORKSHIRE PUDDING Mix five spoonfuls of flour with a quart of 


BATH BUNS 


DOUGHNUTS 


milk and four well beaten eggs. Butter a 
shallow pan and bake under the meat. 
When brown, turn the other side upwards 
and brown that. It should be made ina 
square pan and cut into pieces to serve. 


Take a pound of flour; the rinds of three 
lemons grated fine, a cup of cream with a 
half a pound of melted butter in it, a 
teaspoon of yeast and three eggs. Mix. Add 
halt a pound of finely powdered white sugar. 
Mix well and let rise. It will make thirty —nine 
buns. 


Take a pound of flour, one-quarter pound of 
butter, three-quarters pound of brown 
sugar, one grated nutmeg and a teaspoon of 
ground cinnamon. Mix these together and 
add a tablespoon of bakers’ yeast and a 
tablespoon of warm milk, with a bit of 
carbonate of potash about the size of a pea 
dissolved into it. Knead for a few minutes, 
cover, set in a warm place to rise, until it is 
light. Roll out to one quarter inch thickness 
and cut into small squares or diamonds. 
Have ready a small iron kettle, with a pound 
of boiling lard. Place doughnuts into pot one 
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GAUFFRES 
(PANCAKES) 


at a time. When they are a nice color, take — 
them out and place them ina sieve to drain. 
It is very important that the lard be the 

right temperature. If it is not hot enough, 
the doughnuts will absorb the fat. If it is too 
hot, they will be dark brown on the outside 
and the inside will not be cooked. 


Six eggs 

One half pound butter 

One half pint of cream 

One half pound of flour 

A little yeast 

A little salt 

Rind of one Lemon 

Beat the yolks with the butter; add the 
cream, flour, teaspoon of yeast, salt a little 
rosewater and the grated rind of the lemon. 
Mix all by beating up the batter thoroughly 
and set in a warm place to rise, for at least 
an hour. Whisk the whites of the eggs and 
mix with the batter and bake the gauffres 
over a low heat until they are crisp. 
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CRUMPETS 


GRAHAM BREAD 


To a pint and a quarter of warm milk and 


water add one tablespoon of yeast, an egg 
and a small pinch of salt and beat all for 
twenty two minutes at least. Then set by 
the batter to rise or grow fatter. And when 
it is ready, procure a large ring that will take 
in a cupful and bake till the top of it looks of 
a pure auburn color and then turn it; lest the 
oven should burn it; and as soon as the 
other side is brown, you may take it away 
without further delay, and in like matter put 
others down. 


Take one quart of warm water, one cup of 
good yeast and one tablespoon of salt. Put 
into a pan and make a stiff batter with 
graham flour. Keep it warm overnight. Add 
more flour to thicken it and knead it well 
but do not let it get cold. Let rise again, and 
work down. Put ina cup of sugar anda 
piece of butter the size of an egg. Knead for 
half an hour. Put into pans and let rise 
again. Bake three quarters of an hourina 
moderate oven. 


GRAHAM BREAKFAST 
ROLLS 


BROWN BREAD 


HOT CROSS BUNS* 


Two pounds of boiled, peeled potatoes and 
mashed through a colander. Add one pint of 
water, half a cup of sugar, teaspoon of salt 
and a half a cup of soft yeast. - Mix with 
graham flour into a stiff loaf. Let rise 
overnight. Mound into small cakes in the 
morning and when light, bake. 


One quart of corn meal, wet thoroughly with 
boiling water. Add one quart of lukewarm 
water, one quart of raw corn meal, one 
quart of graham flour, one tablespoon salt, 
four tablespoons good hop yeast, one cup of 
molasses. Mix thoroughly and when light, 
bake two hours in a moderate oven. 


Rub a quarter of a pound of butter into two 
pounds of flour, quarter of a pound of brown 
sugar, mix well. Add a pint of warm milk, 
three well beaten eggs, one tablespoon of 
yeast, one tablespoon of soda, one pound of 
currants, one ounce of candied lemon, one 
ounce of citron, a little lemon peel and salt. 
Make up into a light paste, set ina warm 
place to rise for an hour. Then form into 
buns and bake for twenty minutes. 


* These buns were given originally to church going 
travelers for Easter Sunday, and traditionally have a 
cross marked on top. 
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SALLY LUNNS 


TEA BUNS 


WATER CAKES 


A pint of lukewarm milk, quarter pound of 


butter, a little salt, cup of yeast and one and 
a half pounds of fine flour. Mix them 
together and let stand three quarters of an 
hour. Bake on tins nearly an hour. 


One pound and a quarter of flour, one half 
pound of currants (well washed) two ounces 
of butter rubbed in the flour, about a pint of 
sweet warm milk, two teaspoon of yeast and 
the yolk of an egg, well beaten. Mix all 
ingredients together and set them before 
the fire to rise for an hour. Make them up in 
whatever shapes you please and lay them on 
tin plates for a time before the fire, and 
lightly brush with egg whites before baking. 


Two eggs beaten very lightly, one pint of 
cold water, one teaspoon of salt, flour to 
make it as thick as fritters. Bake in little tins 
filled full for half an hour. Eat with butter. 


MAKING YEAST 
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HOW TO MAKE YEAST 


Put three quarts of water into a boiler and _ 


one pint of hops tied up in a thin material to 
let the strength boil out of them. Let them 
boil an hour, adding to the water, as soon as 
it boils, one tablespoon of ginger, two 
tablespoons of salt, and two tablespoons of 
molasses. After boiling the hops sufficiently, 
take them out. Stir up a thickening of flour 
and water to make the yeast as thick as 
paste. Stir this into the water and let it boil 
up once. Take it out and let stand till 
lukewarm, and then add your old yeast to 
make it rise. When fermented, put it away 
in a jug. This yeast will keep two months. 
When you wish to make bread, take a half a 
cup of yeast, put in your mixing pan, add on 
pint of warm water and stir in the flour. Set 
the sponge in a warm place to rise. In the 
morning, add a little salt and half a pint of 
warm milk and mix the bread. When risen 
again, mold it up and put into pans, let stand 
about one hour, when it is ready to bake. 


Boil one pound of good flour, quarter of a 
pound of brown sugar, and a little salt in two 
gallons of water, for one hour. When milk 
warm, bottle it and cork it closed. It will be 
ready for use in twenty four hours. One pint 
of this yeast will make eighteen pounds of 
bread. 
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EGGS AND CHEESE 


fei aT - 


26 


Z 


4 
q 
e 


ANOTHER METHOD 
OF COOKING EGGS 


EGGS AU BUERRE 
NOIR 


This dish is particularly suitable to invalids 
and little children who are not of an age to 
masticate their food. All the nutritive 
qualities of the eggs are preserved together 
with the lightness of the omelet. The 
required number of eggs is beaten, seasoned 
and passed through a sieve, to which a small 
quantity of broth is added. The mixture 
must be placed in an enameled stew pan 
and set over a slow fire till the eggs thicken. 
The stewing pan is then removed and a small 
piece of fresh butter is added to the mixture, 
which when melted is ready to receive the 
addition of any finely minced fowl, meat, 
fish, asparagus, peas or cauliflower that may 
be desired. The latter ingredients must be 
stirred in until warm through but not boiled. 


Heat some butter in a frying pan until it is of 
a good dark brown color. Break six or eight 
eggs into a dish, season them to taste and 
slide gently into the frying pan. When done, 
turn them carefully into a dish, pour a 
tablespoon of strong white wine vinegar into 
the frying pan and bring quickly to a boil. 
Pour over the eggs and serve as hot as 
possible. 
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EGGS AUX FINES © 
HERBES 


A GOOD WAY OF 
COOKING EGGS 


Boil some eggs for rather less than five 
minutes, and then plunge them into cold 
water. Peel the shells, arrange in a dish and 
pour over them a sauce made as follows; 
Mix two ounces of butter with a little flour 
and put it into a stew pan with some finely 
chopped parsley, shallot, salt and pepper. 
Warm it up quickly moisten it with white 
wine, and let it simmer until it has acquired 
the proper consistency. The eggs and the 
sauce should be prepared simultaneously, so 
as to serve the dish hot. 


Boil six eggs quite hard, peel and cut in two 
length-wise, put two ounces of butterina 
saucepan (enameled is the best) boil till a 
rich brown. Have ready a tablespoon of 
vinegar mixed with a teaspoon of mustard, 
salt and pepper to taste and pour this 
mixture into the boiling butter, mix well and 
pour over the eggs (which must be kept hot) 
so that each portion of egg receives its share 
of sauce, the eggs should be placed on the 
dish with the yolk part upwards and serve 
immediately, as hot as possible, the sauce 
must be well blended, and for this purpose 
use a small pastebrush, a teaspoon of water 
will often facilitate the blending. The same 
sauce is excellent with boiled fish. 


HOW TO EAT 
AN EGG 


EGGS FRITS 


———— 


There is an old saying, taken from the Italian, 
“Teach your grandmother to suck eggs.” 

This appears an unnecessary piece of 
information, as people do not suck eggs as 
they do oranges. But as we believe there 
are few who know how to eat an egg 
properly, we shall give the secret. By the 
usual mode of Introducing the salt it will not 
mix or incorporate with the egg, the result is, 
you either get a quantity of salt without egg, 
or egg without salt. Put in a drop or two of 
water, tea, coffee, or other liquid you may 
have on the table at the time then add the 
salt and stir. The result is far more 
agreeable, the drop of liquid is not tasted. 


Break some eggs into a frying pan of hot fat 
and before the yolks become hard, take 
them up and serve them upon a good gravy 
or on a toast sprinkled with ketchup or with 
a sauce of any kind. 
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POACHED EGGS ~ 


A GERMAN ENTREMET 


~ Poached eggs make several excellent dishes, 


but poaching them is a rather delicate 
operation. In breaking the egg into the 
water, particular care should be taken to 
keep the white around the yolk. The best 
way is to open the small end of the egg with 
a knife. When the egg is done (it must be 
very soft) it should be thrown into cold 
water, where it may be pared and its 
appearance improved before it is dished up. 
Poached eggs are served up upon spinach, or 
stewed endive, or alone with rich gravy or 
with stewed Spanish onions. They may also 
be fried in oil until they are brown, when 
they form a good dish with rich gravy. 


Boil eight eggs quite hard and when cold cut 
them in two lengthwise. Take the yolks out 
very carefully, pass them through a fine 
sieve, and mix them well with half a pint of 
cream (or more if required) and then add 
salt, pepper and herbs. Pour this sauce into 
a very flat pie dish that will stand the heat 
and place the white half eggs carefully in it, 
arranging them in the form of a star. Fill the 
vacancy left in them by the yolks having 
been removed with the same mixture and 
strew a few breadcrumbs over them. Bake 
this very slightly, just enough to give it a 
bright yellow color and serve it up in the dish 
in which it has been baked. 
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RUMBLED EGGS 


EGGS AND SAUSAGE 


A SPRING DISH 


Very convenient for invalids, or when ~~ 
required, a light dish for supper. Beat up 
three eggs, with two ounces of butter, add a 
teaspoon of cream or milk. Put all into a 
saucepan and keep stirring it over the fire 
for nearly five minutes, until it rises up like a 
soufflé, when it should be immediately 
dished onto buttered toast. 


Cut some slices of bologna or Spanish 
sausage. Toss them in butter or olive oil. Fry 
some eggs, trim them nicely and lay one 
upon each piece of sausage. Arrange among 
them some parsley leaves, fried crisp and 
serve as hot as possible. 


Upon toasted bread, place a layer of well 
boiled spinach, about an inch thick. On top 
of the spinach place two poached eggs. This 
forms a pretty light and nourishing dish. But 
be careful that the yellow of the egg is not 
broken or the appearance will be lost and 
the eggs not worth eating. 
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EGGS STEWED 
WITH CHEESE 


A BENGAL OMELET 


BUTTERED EGGS 


Fry three eggs in a pan with one ounce of 
butter, season with pepper and salt. When 
the eggs are firm at the bottom of the pan, 
slip them off onto a dish, cover them over 
with some very thin slices of cheese, set the 
dish before the fire to melt the cheese and 
then eat this cheap little tidbit with some 
toast. 


Take half a dozen fresh eggs, beat the whites 
and yolks up well together in a bowl. Chop 
half a dozen onions fine, a little fresh 
parsley, and three green chilies and add a 
teaspoon of catsup. Mix all together and fry 
them in the form of a pancake. When done, 
brown, take a fork to roll them up and serve. 


Take three eggs, beat them up well and add 
a gill of sweet milk. Place some butter about 
the size of a walnut) at the bottom of a pan, 
pour the mixture into it and boil until quite 
thick. Pour it on buttered toast and grate 
some ham or beef over it. 


BREAD OMELETTE 


OMELETTE SOUFFLEE 


Break six eggs, with salt and pepperor = 
sweeten with sugar, if preferred. Adda 
tablespoon of finely grated bread crumbs, 
made of stale bread. Beat all together and 

fry in the same manner as the plain omelet. 
This omelet requires a little more attention 

in the dressing than those which are made 
out of bread, being more likely to burn and 
break. It is an excellent accompaniment to 
apricot preserves or any other jam. 


Break six eggs, and separate the whites from 
the yolks. Add to the yolks some sifted 
sugar, flavored with lemon peel. Beat the 
yolks and sugar, and then whisk the whites. 
Pour the yolks and whites together, 
continuing the whisking until the eggs froth. 
Melt a little butter in the omelet pan and 
place it over a slow fire. When the butter is 
melted (but not hot), pour the mixture and 
gently shake the pan until the top of the 
mixture falls to the bottom. When the 
batter is dried up, fold the omelet ona 
buttered dish, and sift a little sugar on the 
top and brown with a salamander. This 
soufflé may be varied in endless ways, by 
adding different flavorings, or fruit preserves 
at the time of beating the yolks of the eggs. 
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CHEESE CREAM ~ 


POTTED CHEESE 


MACARONI AND 
CHEESE 


Put three pints of milk to one half pint of 
cream, warm or according to the same 
proportions, and put in a little rennet; keep 
it covered in a warm place till it is curdled; 
have a mold with holes, either of china or 
any other; put the curds into it to drain 
about an hour; serve with a good plain 
cream and pounded sugar over it. 


Pound well six ounces of rich cheese, not 
decayed; add one ounce and a half of butter, 
a teaspoon of white powdered sugar, some 
pounded mace, to taste and a large 
wineglass of any strong white wine. Mix all 
together, then press down in small deep 
pots or one deep pot, taking out for use a 
little at a time. It will keep good a long time. 


Boil the macaroni in milk; put in the stewpan 
butter, cheese and seasoning. When 
melted, pour into the macaroni, putting 
breadcrumbs over it, and brown before the 
fire all together. 


VEGETABLES 
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VEGETABLES 


~ - Vegetables should be carefully cleaned from 


insects and nicely washed. Boil them in 
plenty of water and drain them the moment 
they are done enough. If over boiled they 
will lose their beauty and crispness. Bad 
cooks sometimes dress them with meat, 
which is wrong, except carrots or cabbage 
with boiling beef. In order to boil vegetables 
of a good green color, take care that the 
water boils when they are put in. Make 
them boil very fast. Do not cover, but watch 
them and if the water has not slackened you 
may be sure they are done when they begin 
to sink. Then take them out immediately, or 
the color will change. Hard water, especially 
if chalybeate spoils the color of such 
vegetables as should be green. To boil them 
green in hard water, put a teaspoon of 
carbonate of soda into the water when it 
boils, before the vegetables are put in. 


Potatoes are good with all meats. With 
fowls they are nicest mashed. Carrots, 
parsnips, turnips, greens and cabbage are 
eaten with boiled meat. Beets, peas and 
beans are appropriate to either boiled or 
roasted meat. Mashed turnip is good with 
roasted pork. Tomatoes are good with every 
kind of meat, but especially so with roast. 


_ 


FRIED ARTICHOKES Cut the artichokes into six or eight pieces. 

A Remove the choke and the large leaves 
which will not become tender and trim off 
the tops of the remainder of the leaves with 
a pair of scissors. Wash them several times 
and drain. Dip into a batter made from 
flour, a little cream and one egg yolk. Fry 
them in lard, sprinkle a little salt and serve 
over a bed of parsley which was fried in the 
lard that remained in the pan. 


BEANS IN A FRENCH 

STYLE Choose small young beans, and strip off the 
ends and stalks, throwing them as prepared 
into a dish full of cold water. Wash and 
drain well. Boil in salted water. Drain and 
place into an enameled stewpan and shake 
them over the fire until they are hot and dry. 
Then add about three ounces of butter, a 
tablespoon of veal or chicken broth. Season 
with white pepper, salt and the juice of half 
a lemon strained. Stir them well over a hot 
fire for five minutes and serve them ina 
vegetable dish very hot. 
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BUTTERED CABBAGE 


STEWED CARROTS 


HOT SLAW 


Boil the cabbage with some quantity of 
onions, then chop them together season 
with salt and pepper and fry them in butter. 
It is a rather homely but savory dish and 
frequently used either with fried sausages 
laid over it or as an accompaniment to roast 
beef and forms part of bubble and squeak. 


Half boil the carrots, then scrape them nicely 
and cut them into thick slices. Put them into 
a stew pan with as much mild as will barely 
cover them, a little salt and pepper and sprig 
or two of chopped parsley. Simmer them 
until tender, but not broken. When almost 
done, add a piece of butter rolled in flour. 
Serve hot. Carrots require a long cooking 
time. Parsnips and salisfy may be stewed in 
the above manner, substituting a little 
chopped celery. 


Cut the cabbage fine and soak in cold water 
for an hour. Sprinkle salt and pepper on it. 
Take one egg, a teaspoon of sugar, one half 
teaspoon of flour, half a cup of sweet cream, 
half a cup of vinegar and a very small piece 
of butter. Beat all together and let boil. 
Then pour over the cabbage while hot. 


« 


CAULIFLOWER 
OMELET 


WHITE CELERY 
SAUCE 


STEWED CELERY 


Take the white part of a boiled cauliflower 
after it is cold, chop it very small and mix 
with a well beaten egg to make a thick 
batter. Fry in butter in a small pan and serve 
hot. 


Pick and wash two heads of white celery. 
Cut it into pieces about an inch long. Stew in 
a pint of water, and teaspoon salt till tender. 
Roll an ounce of butter with a tablespoon of 
flour, put into a half pint of cream and boil. 


Take off the outside and remove the green 
ends from the celery. Stew in milk and 
water until they are very tender. Putina 
slice of lemon, a little ground mace and 
thicken with a lump of butter and flour. Boil 
a little and then add the yolks of two well 
beaten eggs, mixed with a cupful of cream. 
Shake the saucepan over the fire until the 
gravy thickens, but do not let boil. 
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DRESSED CUCUMBERS Pare one or two cucumbers, cut into very 


CORN OYSTERS 


thin equal slices. Cut from the thick end. If 
cut from the stalk, the cucumber will have a 
bitter taste. Put the slices into a dish, 
sprinkle salt and pepper over them and pour 
over three tablespoons of salad oil and four 
tablespoons of vinegar. Toss the cucumber 
and it is ready for serving. This is a favorite 
accompaniment to boiled salmon and makes 
a pretty garnish to lobster salad. 


Grate four ears of green corn. Beat the 
whites of five eggs, and then the yolks. Stir 
in the yellow of the eggs with the grated 
corn. Add two cups of flour and milk, 
enough to make a batter for griddle cakes. 
Add half a teaspoon of soda. When all is well 
mixed, add the whites and bake on a griddle. 


GREEN CORN 
DUMPLINGS 


EGGPLANT 


—_- 


A quart of young corn grated from the cob, 
half a pint of wheat flour sifted, half a pint of 
milk, six tablespoons of butter, two eggs, a 
teaspoon each of salt and pepper, and 
butter for frying. Having grated as fine as 
possible sufficient young fresh corn to make 
a quart, mix with it the wheat flour and add 
the salt and pepper. Warm the milk ina 
small saucepan and soften the butter in it. 
Then add them gradually to the pan of corn, 
stirring very hard and set to cool. Beat the 
eggs light and stir them into the mixture 
after it has cooled. Flour your hands and 
make into little dumplings. Put butter into 
frying pan and when it is hot, put in the 
dumplings and fry them ten minutes or 
more, according to the thickness. Drain and 
serve hot. 


Select long purple eggplant if possible. The 
other kind is round with prickles on the 
stem. Peel and slice, then spread salt on 
each separate piece and lay them ina 
colander to drain. Let them stay for at least 
an hour. Parboil and fry until thoroughly 
cooked. Eggplant, unless well-cooked are 
insipid and even disgusting. They must be 
cooked through and browned. 
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USES FOR 
DANDELOIN 


Its uses are endless. The young leaves 
blanched make a wholesome early salad. 
They may be boiled, like cabbage and with 
salt meat. The French also slice the roots 
and eat them, as well as the leaves with 
bread and butter. Tradition says that the 
inhabitants of Minorca once lived for weeks 
on this plant, when their harvest had been 
entirely destroyed by insects. The leaves are 
a favorite and useful article of food in the 
Vale of Kashmir, where, in spite of the 
preconceived prejudices we all have to the 
contrary, dandelions and other humbler 
examples of our northern “weeds” do 
venture to associate themselves with the 
rose or the jasmine of its eastern soil: On 
the banks of the Rhine, the plant is 
cultivated as a substitute for coffee. They 
say it possesses a fine mocha flavor, and it 
promotes sleep. 


Dandelion roots can be cut into small pieces 
and dried in the oven, until they are brown 
and crisp like coffee and then eaten. Or they 
could be ground into coffee. In some parts 
of Canada they make an excellent beer of 
the leaves, in which the saccharine matter 
they afford forms a substitute for malt and 
the bitter flavor serves instead of hops. In 
medicine, it is also invaluable. 


FRENCH STEW OF 
PEAS AND BACON 


LETTUCE PEAS 


— 


Cut about one quarter of a pound of fresh 
bacon into thin slices. Soak it on the fire in a 
stew pan until it is almost done. Then put 
about a quart of peas in, a good bit of 
butter, a bunch of parsley and two spoonfuls 
of catsup. Simmer on a slow fire and reduce 
the sauce. Take out the parsley and serve 
the rest together. 


Having washed four lettuces and stripped off 
the outside leaves take their hearts and 
chop well. Put into a stew pan with two 
quarts of young green peas freshly shelled. 
A lump or two of sugar and three or four 
leaves of green mint minced as finely as 
possible. Then put in a slice of cold ham and 
a quarter of a pound of butter divided into 
four bits and rolled in flour and two 
tablespoon of water. Add a little black 
pepper and let stew for about twenty five 
minutes or until the peas are thoroughly 
done. Then take out the ham and add to the 
stew a half pint of cream. Let it continue 
stewing five minutes longer. 


43 


44 


ONION CUSTARD 


ONION SAUCE 


YOUNG ONION 
SAUCE 


’ Peel and slice some mild onions (ten or 


twelve, in proportion to their size) and fry 
them in fresh butter, draining them well 
when you take them out. Then mince as 
fine as possible. Beat four eggs very light 
and stir them gradually into a pint of milk, 
and add the onions. Season with plenty of 
grated nutmeg and stir very hard. Place all 
into a deep dish and bake at 350 degrees for 
fifty to sixty minutes. Serve as a side dish to 
meat or poultry. This is a French preparation 
of onions and will be found to be delicious. 


Boil the onions until tender, changing the 
water occasionally, to make them milder. 
Strain and mash the onions in a bowl, adding 
butter and salt. Warm up again and mix 
thoroughly. 


Peel a pint of button onions and put them in 
water till you want to put them on to boil. 
Put them into a stew pan with a quart of 
cold water and let boil until tender. They 
will take from half an hour to an hour, 
depending on their size and age. 


FRYING PARSLEY 


CRISPING PARSLEY 


PARSNIP FRITTERS 


Wash and thoroughly dry the parsley. Put 
into a pan with hot butter and take the 
moment it is crisp. Lay on a paper ona sieve 
before the fire. 


Wash and dry the parsley. Put them ona 
sheet of paper in a toaster. Turn frequently 
until crisp. About six to eight minutes. 


Boil six parsnips until tender. Skin and mash 
the parsnips, mixing with one or two eggs. 
Add two teaspoons of wheat flour. Make 
them up into small cakes and fry in hot oil. A 
little salt should be added to the oil. 
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ABOUT POTATOES 


POTATO BALLS 


Many cooks are bad managers of potatoes. 
Sometimes this is the only vegetable that is 
served in most homes every day. The 
biggest mistake in cooking potatoes, 
whether they be boiled or steamed, is 
allowing them to sit in the moisture they 
were cooked in. If they are boiled, they 
should be taken out of the water as soon as 
they are cooked. Drain the water and dry 
the pot and return the potatoes to it so they 
can dry and become mealy. If they are 
steamed, take the steamer off the stove as 
soon as the potatoes are cooked and place 
ona hot plate, where they will be kept hot 
and then dry. The trick is to allow the 
moisture to evaporate to make the potato 
mealier. Always serve hot. 


Grate four potatoes that have been boiled 
the day before. Add two tablespoons of 
flour, two eggs, salt and a very little nutmeg. 
Make into round balls and put into boiling 
water. Boil for ten minutes. Oil some butter 
and brown some chopped onions in it. 
When balls are finished, throw them over 
bread and then pour the hot oil and onions. 
Serve very hot. 


POTATO CHIPS 


POTATOES MASHED 
WITH ONIONS 


NEW POTATOES 
A LA FRANCAISE 


Wash and peel some potatoes, then pare _ 


them, ribbon like into long lengths. Put into 


cold water to remove the strong potato 
flavor. Drain and put into a pan with a little 
butter and fry till a light brown. Take out of 
the pan and place near the fire on a sieve 
lined with clean writing paper to dry. A little 
salt may be sprinkled on them before 
serving. 


Prepare some boiled onions by putting them 
through a sieve and mix with potatoes. You 
will have to adjust this recipe to your 
particular taste. Whether you want more 
onion or potato taste. 


Skin, wash and wipe dry some early 
potatoes. Melt some butter in a stew pan. 
When it is hot, place the potatoes in it, and 
simmer them slowly, turning occasionally. 
When done put them into another pan with 
sufficient butter to form a sauce, shake them 
over the heat until the butter is melted. 
Arrange in a dish, pour the butter over them 
and sprinkle a little salt. In Italy, olive oil 
used instead of butter and it is more 
preferred. 
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POTATO SALAD 
(HOT) 


SPINACH 


SWEET POTATOES 
A L’ALLEMANDE 


Boil as many potatoes as necessary. Peel 
carefully and slice while hot into a deep dish. 
Cut in very small pieces of young onions or 
chives and mix among the slices. Add a little 
salt and pepper. Pour some scalding hot 
vinegar over whole thing and serve 
immediately. This a pleasant dish for spring 
and early summer. 


When carefully washed and picked, place in 
a saucepan just large enough to hold it. 
Sprinkle with a little salt and cover. Shake 
well while cooking. When done, beat the 
spinach with a piece of butter. A spoonful of 
cream improves the flavor. 


Boil or steam some potatoes very nicely, 
peel them, cut them in slices, cut some 
bread into similarly sized pieces (without 
crust), butter a tart dish line it with bread 
and potatoes, alternating them regularly. 
Thicken some scalding hot milk with potato 
flour, add sugar and bruised bay or laurel 
leaves to give it some flavor. Put into a dish 
and strew some sugar on top. Place it in the 
oven until slightly browned on the surface. 


SUCCOTASH 


Using one pint of Indian corn, not ground, 
and a pint of white beans, rinse the corn in 
cold water and put into a basin with water 
enough to cover it. Put the beans into a 
basin of water also. Let them remain until 
the next day. Pour the water from the 
beans and pick out any bad ones and put the 
remainder of them with the corn, and the 
water in which it was soaked, into the boiler. 
Cut a nicely salted pork into thin slices and 
put it into the corn and beans. Pour enough 
of hot water over them. Add a little 
Cayenne and cover pot tightly. Let boil for 
an hour and a half and then put it into a 
deep dish. Add a bit of butter and serve. 


The pork may be put in whole, if preferred 
and served as a separate dish, or the corn 
and beans may be cooked without the pork. 
In the latter case, season with salt and 
pepper and add plenty of butter. 
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BROWNED TOMATOES 


TURNIPS 


Take large round tomatoes and halve them, 
place skin side down ina frying pan in which 
a very small quantity of butter has been 
previously melted. Sprinkle with salt and 
pepper and dredge them well with flour and 
let them brown thoroughly. Stir and brown 
again, until they are well done. They lose 
their acidity and the flavor is superior to 
stewed tomatoes. 


Turnips should always be boiled whole and 
put in much after either carrots or parsnips, 
as they require less boiling. When used in 
stews, they are cut into small pieces the size 
of dice, or made into shapes with a little 
instrument to be found at all cutlery shops. 
They may be mashed in the same manner as 
parsnip. Sometimes a raw egg is added. 
They are also frequently made into a puree 
to thicken mutton broth. 


TURNIIPS IN 
GRAVY 


VEGETABLE CURRY 


Dice a pound of turnips. Pour a quarter pint 
of boiling veal gravy, add a small lump of 
sugar, some salt and cayenne, or white 
pepper and boil them quickly 50 to 60 
minutes. Serve very hot. 


Take carrots, turnips, celery, onions, some 
cucumbers and lettuce, cut small and 
simmer for a considerable time in water. 
Have ready some good gravy properly 
seasoned and add the vegetables to it. 
When sufficiently stewed, mix in a piece of 
butter with flour to give it a proper 
thickness. Add a tablespoon of curry 
powder and the juice of a small lemon. Give 
it a boil, and when serving up add a spoonful 
of mushroom catsup. Mushroom catsup: 
Chop mushrooms, sprinkle salt over each 
layer. Simmer, stirring often. Strain juice off 
and boil it with a little ginger. Add pepper. 
Use juice without adding water. 
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VEGETABLE OYSTER 
CAKES 


WINTER SQUASH 


BREAD SAUCE 


Select good, large sized oyster plant roots, 
grate them and add milk and flour, enough 
to make a stiff batter. Using about a gill of 
grated oyster plant, two eggs, one pint of 
milk and flour to make the batter and salt. 
Drop it by tablespoonfuls into hot lard. Bake 
till brown. 


Pare and cut into pieces, take out the seed 
and strings. Boil in very little water till it is 
soft. Then press out the water, mash it, and 
add butter, salt and pepper to taste. 


Boil bread crumbs with minced onion and 
some whole white peppercorns. When the 
onion is cooked, take it out, and also the 
peppercorns, and put the dread carefully 
crushed through a sieve into a saucepan 
with cream, a little butter and salt, stirring it 
carefully till it boils. 


TOMATO SAUCE 


SALAD DRESSING 


Take seven pounds of ripe tomatoes, with 
the skins taken off. Put them into a 
preserving kettle, with four pounds of sugar 
and boil until the sugar penetrates the 
tomatoes. Then add a pint of vinegar, one 
ounce of cloves and an ounce of ground 
cinnamon. Boil for thirty minutes. Seal in 
stone jars. They will keep any length of 
time. This sauce is especially good with cold 
veal or fish 


Rub through a fine sieve a middle sized 
mealy potato (boiled) and the yolk of two 
hard boiled eggs. Put this into a basin with 
two teaspoons of dry mustard, a teaspoon of 
salt and a small quantity of pepper, anda 
pinch of Cayenne. Mix well with a wooden 
spoon. Add a well beaten egg anda 
tablespoon of anchovy sauce. Mix well. 
Continue stirring, adding oil till it forms a 
thick paste. Then add two teaspoons of 
vinegar. Continue to add the oil and vinegar 
until it forms a stiff, but smooth cream like 
sauce. Add a little more anchovy sauce or 
seasoning if required. This dressing will keep 
for quite some time. 
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FISH AND SEAFOOD 


COLD FISH 


CODFISH WITH A 
PIQUANT SAUCE 


Filet the leftover fish and cut into small 
pieces. Season with onions and parsley, 
chopped and salt and pepper. Beat two eggs 
well with a tablespoon of catsup. Mix it all 
together with the fish and put into a baking 
dish with two or tree slices of bacon over it. 
Bake before the fire in a Dutch oven. Serve 
with melted butter or oyster sauce. 


Cut the best part of a codfish in slices and fry 
them in butter till a light brown color. Take 
out of the pan and place in a warm dish. 
Parboil some onions, cut into slices and put 
them into the same pan with the butter, 
adding a little vinegar, water, flour and some 
finely chopped rosemary and parsley. Fry 
the onions and all the ingredients together 
and pour over the fried fish. This dish will be 
excellent for three days, as it can be warmed 
easily when wanted. 


55 


56 


FRIED EELS* 


FISH FRITTERS 


POTTED HERRING 


Clean and skin the eels. If they are large, cut 
into pieces. If they are small, skewer them 
and fry whole. Dip in egg yolk and sprinkle 
with bread crumbs. Put into boiling oil and 
fry until a golden brown. 


Using leftover fish, pound it in a mortar, add 
bread crumbs and mashed potatoes in equal 
quantities. Mix together half a cup of cream 
with two well beaten eggs, some cayenne 
pepper and anchovy sauce. Beat together, 
cut into small cakes and fry them in boiling 
oil. 


Clean the herrings, wash them well, split 
them open, and boil gently till you can easily 
pull out the bones. Take them out of the 
water; lay them on a board and pick out the 
bones, and sprinkle each piece with salt and 
a little cayenne pepper. Place in a stone jar 
a layer of herring, then some grains of 
allspice, half a dozen cloves, and two or 
three blades of mace, then another layer of 
herring and so on until all are used up. 
Cover with cold vinegar, tie the jar tightly 
with thick paper and set it in a cool oven to 
remain all night. As soon as it becomes cold 
the fish are ready to eat. 


FRIED PERCH 


FRIED TENCH 


FRIED TROUT 


PICKLED FISH 


Egg and bread crumb, hot lard. Scaleand _ 


clean the fish, brush it over with egg and — 
cover with bread crumbs. Have ready some 
boiling oil and put the fish in it and fry till a 
golden brown. Serve with melted butter or 
anchovy sauce. 


Scale and clean them perfectly. Dry well, 
flour and fry them in boiling oil. Serve with 
plenty of fried parsley. 


Scale, gut and clean them. Take out the gills. 


Egg and crumb them, then fry in oil until a 
golden brown. Serve with anchovy sauce 
and sliced lemon. 


Take any freshly caught fish, clean and scale 
them, wash and wipe dry. Cut into slices a 
few inches thick and put into a jar with some 
salt, allspice and a little horseradish. When 
filled, cover it well with a good cover and let 
stand in the oven for a few hours. Don’t let 
the oven become too hot. This will keep for 
six months. Put it immediately in the cellar 
and in a few months they will be fit for use. 
No bones will be found. 
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TO SOUSE ROCK ~ 


FISH 


BAKED SHAD 


BROILED SHAD 


Boil the fish with a little salt in the water 
until it is thoroughly cooked. Reserve part of 
the water in which it was boiled, to which 
add whole pepper, salt, vinegar, cloves, 
allspice, and mace to taste. Boil it up to 
extract the strength from the spice and add 
the vinegar after it is boiled. Cut off the 
head and tail for the fish and divide the rest 
in several portions. Put it in a stone jar and 
when the fish is quite cold, pour the liquid 
over it. It will be fit to use in a day or two 
and will keep in a cold place two or three 
weeks. 


Empty and wash the fish with care, but do 
not open it more than necessary and keep 
the head and fins on. Stuff with stuffing and 
sew it up or fasten it with skewers and rub 
the fish with egg yolk and a little stuffing. 

Put the fish into a pan with a glass of wine. 
Bake in a moderate oven one and half to two 
hours, according to size. 


Clean, wash and split the shad, wipe dry and 
sprinkle it with salt and pepper. Broil like a 
mackerel. 


BAKED SALMON 


— 


A small salmon may be baked whole. Stuff it 
with a mixture of bread crumbs chopped 
oysters or minced lobster, butter, cayenne, a 
little salt and powdered mace. Mix well and 
moisten with a beaten egg yolk. Bend the 
salmon round and put the tail into the 
mouth, fastening it with a skewer. Put in 
into a large deep dish and lay bits of butter 
around it. Put into a 400 to 450 degree 
oven. While baking, look at it occasionally 
and baste it with the butter. When one side 
is well browned, turn carefully in the dish 
and add more butter. Bake till the other 
side is well browned. Serve with the gravy 
that it was cooked in. If you bake salmon in 
pieces, reserve the stuffing for the outside. 


Dip each slice in beaten egg yolk and then 
into the stuffing until it is well coated. If it is 
one large piece, cover it with the stuffing. 


The usual sauce for baked salmon is melted 
butter, flavored with the juice of a lemon 
and a glass of port wine, stirred in just 
before the butter is taken out. 
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BOILED SALMON - 


LOBSTER RISSOLES 


Salmon is usually boiled in large pieces. The 
middle piece is the richest, then jowl. The 
tail part is usually used for cutlets. To boil a 
piece of salmon weighing four to five pounds 
will take nearly an hour. It needs to boil 
quickly in the hardest water on a strainer 
placed in a large fish kettle and be 
thoroughly done. Nothing is more 
disagreeable than fish that is undercooked. 
Skim well or the color will be bad. The 
moment it is ready, lift up the strainer and 
rest it across the kettle so that the fish can 
drain. Cover with thick cloth. 


Take the meat of a boiled lobster and mince 
the meat along with the unfertilized eggs. 
Add the yolks of hard boiled eggs, seasoned 
with cayenne pepper, powdered mace and a 
very little salt. Make a batter of beaten egg, 
milk and flour. To each egg allow two large 
tablespoons of milk and a large teaspoon of 
flour. Beat the batter well and then mix it 
with the lobster gradually, till it is stiff 
enough to make into oval balls about the 
size of a large plum. Fry them in oil and 
serve either warm or cold. Similar rissoles 
may be made of raw oysters minced fine, or 
boiled clams. 


LOBSTER SALAD 


TO COOK OYSTERS 


One large lobster, two spoons of mixed. ie 


mustard, one gill and a half of vinegar, one 
gill and a half of sweet oil, the yolks of five 
hard boiled eggs, salt to taste, the inside 
leaves to two cabbage lettuces. Cut the 
meat and lettuce in small pieces, boil the 
eggs hard and mash with a wooden or silver 
spoon, with enough oil to make a smooth 
paste. Then add the vinegar, mustard, 
pepper and salt. Mix well with the lobster 
and lettuce and serve before the lettuce 
wilts. 


Select some large oysters, drain the liquid in 
a fine cloth. When dry, dredge lightly with 
flour. Then cut up two or three large onions 
very small and put into a saucepan, witha 
bit of butter. Cook for about two to three 


minutes, add the oysters and simmer gently. 


Season with salt and pepper and when 
slightly browned, remove from the stove. 


Add a few drops of vinegar to moisten them. 


Oysters are usually done when they curl 
around the edges. 
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FRIED OYSTERS 


OYSTER PIE 


SHRIMP PIE 


Beat three eggs in a cup. Have breadcrumbs 
ready ona plate with sweet powdered 
herbs, and lemon peel. Dry the oysters, and 
dip them in egg and cover with crumbs. Fry 
them in plenty of butter. 


Take a large dish, butter it and spread a rich 
paste over the sides and around the edge, 
but not on the bottom. The oysters should 
be fresh and as large as possible. Drain off 
part of the liquid. Put the oysters into a pan 
and season with salt, pepper, and spice. Stir 
well with the seasoning. Have ready the 
yolks of eggs, chopped fine, and the 
breadcrumbs. Pour the oysters, with as 
much of the liquid as desired, into the pastry 
shell. Stew over them the chopped egg and 
bread crumbs. Place another crust on top 
and bake in a hot oven. 


Pick a quart of shrimps. If they are very 
salty, season with only mace and a clove or 
two. Mince two or three anchovies and mix 
with the spice, and then season the shrimp. 
Put some butter at the bottom of the dish 
and cover the shrimps with a glass of sharp 
white wine. The pastry must be light and 
thin. They do not take long to bake. 


FISH MARINADE 


Marinade is commonly used in France for __ 


the purpose of boiling fish. It imparts a 
more pleasant flavor than the fish alone. 

Cut up two carrots, three onions, six shallots, 
a single clove of garlic and put them into a 
stew pat with a piece of butter, a bunch of 
parsley and a bundle of sweet herbs. Fry it 
all for a few minutes, then gradually add two 
bottles of any light wine or cider. Putina 
handful of salt, two dozen of peppercorns, 
two dozen all spice and a couple of cloves. 
Simmer all together for one hour and a half. 
Strain the liquid and set aside. Small fish that 
is cooked in this marinade should simmer 
very gently, because it has the advantage of 
dissolving or softening the bones of the fish. 
Larger fish should be cut into steaks before 
marinating. Other variations are, instead of 
the wine or cider, a quart of table beer, a 
glass of soy, a can of anchovies and some 
catsup. You could also use a pint of vinegar 
with the following spices added; fennel 
chives, thyme, and bay leaves. 
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FISH SAUCE 


FISH VINEGAR 


LOBSTER SAUCE 


’ A pint of port wine*, a quarter of a pint of 


vinegar, twelve anchovies, a small quantity 
of pepper, one grated nutmeg, a few cloves, 
a quarter of an ounce of mace, a little 
horseradish and lemon peel, one onion, a 
bunch of thyme and parsley. Let it all 
simmer together over a slow flame until the 
anchovies are dissolved. Strain through a 
sieve and bottle it when cold. *Use either a 
plain white wine or domestic white port. 


One ounce and a half of cayenne pepper, 
two tablespoons of catsup and two 
tablespoon of soy sauce. Pit all into a quart 
bottle of vinegar, with a few shreds of garlic 
and shallots. Shake it well every day for a 
fortnight. Then fill up the bottle with 

vinegar and it will be fit for use in a few days. 


Take a large fresh lobster, carefully pick out 
the berries and all the inside. Cut it small. 
Make a sauce with a lump of flour and 
butter, a little milk or cream, a very small 
quantity of anchowy, a very little mace, beat 
fine, and cayenne. Then pull the rest of the 
lobster to pieces with two forks. Add the 
sauce a little at a time to the berries and put 
in the lobster. Boil stirring constantly and it 
is ready to serve. 


POULTRY 
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CHICKEN BAKED. 
IN RICE 


FRICASSEE 


Cut s chicken into joints as for a fricassee, 
and season it well with salt and pepper. 
Place into a pudding dish lined with slices of 
ham or bacon. Add a pint of veal gravy and 
an onion finely minced. Fill up the dish with 
boiled rice well pressed and piled high as the 
dish will hold. Cover with a pie pastry and 
bake one hour in a slow oven. Chicken 
pieces should be parboiled. 


Cut off the wings and legs of four chickens, 
separate the breasts from the backs. Divide 
the backs crosswise. Cut off the necks. 
Clean the gizzard. Put them with the livers 
and other parts of the chicken, after being 
thoroughly washed, into a saucepan. Add 
salt, pepper and a little mace, cover with 
water and stew until tender. Take out the 
chicken and thicken half a pint of water with 
two spoonfuls of flour rubbed into four 
ounces of butter. Add a glass of milk and 
boil all together for a few minutes, then add 
eight spoons of white wine, stirring it in 
carefully, so it does not curdle. Put the 
chicken back in and shake the pan until they 
are thoroughly heated and serve. 


CHICKEN SALAD 


CHICKEN PUFFS 


Boil a small chicken, about a pound and a 
half. When it is very tender, take it out and 
cut into small strips. Take six or seven white 
heads of celery, scrape and wash. Cut the 
white part small, in pieces about three 
quarters of an inch long and mix with the 
chicken. To make the dressing, boil four 
eggs till hard, two tablespoons of olive oil, 
two teaspoons mustard, and one teaspoon 
of salt. Mix altogether and add to the 
chicken. 


Mince the breast of a chicken, some lean 
ham, half an anchovy, a little parsley some 
shallot and lemon peel and season with salt 
and pepper, cayenne and ground mace. 
Warm in a good white sauce for a few 
minutes. Meanwhile cut some puff pastry 
into squares and fill with the minced 
chicken. Fold over and fry in boiling oil. 
These puff are also good cold. 
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EGYPTIAN PILLAU* 


STEAMED FOWLS 


Put a good sized fowl into a pan with some 
chopped ham, half a pound of sausage meat, 
some chopped onion, one quarter of a 
pound of butter, sweet herbs tied ina 
bunch, a few dried mushrooms, chopped 
fine, salt and pepper to taste. Stew the fowl 
gently until quite tender, adding a little 
water, now and then to prevent it from 
becoming dry. Pick all the meat from the 
bones and cut into very small pieces, 
removing the skin. Boil dryly one pound of 
rice, mix it well with the chicken and gravy 
and season to taste. Once done put next to 
the fire so that the liquid evaporates and it 
can be served dry. *Pilaf, the secret to all 
pilafs was to have the exact amount of liquid 
so the rice turns out dry instead of mushy. 


Fowls are better steamed than boiled. 
When steamed, the juices should be saved, 
by placing a pan under the strainer to catch 
all the drippings. Drawn butter, plain or 
seasoned with parsley or celery, is the most 
common sauce for boiled fowl. Oyster 
sauce is also preferred. 
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TO STEW A DUCK 
OR GOOSE 


ROASTED TURKEY 


Half roast a duck or goose, put it into a stew 
pan with a pint of beef gravy, a few leaves 
of sage and mint cut small, salt and pepper 
to taste, a small shredded onion and simmer 
till tender. Skim off the fat and add a quart 
of green peas, cover tight and simmer about 
a half an hour. Put in a piece of butter anda 
little flour, let boil and serve. 


Prepare stuffing of pork sausage meat, one 
beaten egg, some bread crumbs and a little 
shredded shallot. Stuff the bird under the 
breast. Dredge it with flour and put it down 
to a clear, brisk fire. At a moderate distance 
the first half hour, but then put it nearer. 
Baste with butter, and when the turkey is 
plumped up and the steam draws near the 
fire, it will be almost done. Then dredge 
lightly with flour and baste it with a little 
more melted butter. A very large turkey will 
need to roast approximately three hours, 
two hours for an eight to ten pound turkey. 
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DEVILED TURKEY 


WILD DUCK 


Mix some salt, pepper and cayenne and 
sprinkle if over the gizzard, rump and 
drumstick of the turkey and broil. Mix with 
some of the gravy out of the dish, a little 
mustard, some butter and flour and a 
spoonful of lemon juice and soy and boil. 


Wild duck must be roasted at a very brisk 
fire. They take from twelve to twenty 
minutes, according to taste. Some people 
feel that the duck should only fly through 
the kitchen. Others prefer it dry and brown. 
To successfully cook a duck, you must have 
a very ardent fire, a fast moving spit and 
constantly baste the duck. The carver 
should score the breast of the duck, put a 
piece of butter on it, and cut a lemon in half, 
putting on one half a spoon full of salt and 
on the other a spoon full of cayenne. Put 
the two together and squeeze vigorously 
over the duck, then pour a wine glass of hot 
port wine over it. 


PARTRIDGES BOILED 


COOKING PARTRIDGES 


FRIED PARTRIDGE 


Split them in half, do not wash them, but 
wipe their insides with a cloth. Dip them 
into liquid butter, and then roll them in 
bread crumbs twice. Lay them inside 
downwards onto a well heated pan, turning 
them once. When done serve with a 
piquant sauce. 


When making partridges ready for roasting 
leave the heads on and turn them under the 
left wings. Cut off the tops of the toes, but 
do not remove the legs. In a proper fire, 
twenty minutes, is enough time to roast a 
partridge. After being shot, these birds 
should not be kept longer than two days to a 
week. The plumage is occasionally allowed 
to remain on the heads of the red 
partridges, in which case the heads need to 
wrapped in paper. 


Take two cold partridges that have been 
either roasted or braised. Cut them into 
quarters and dip them into beaten and 
seasoned egg yolks. Add some oil to a frying 
pan, make sure it is hot and put the birds 
into it and cook until a beautiful brown. 
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PARTRIDGE PIE 


PIGEON COMPOTE 


You will need four partridges. Truss them as 
for boiling. Pound in a mortar the livers of 
the birds, a quarter of a pound of fat bacon, 
and some shredded parsley. Lay part of this 
in a raised crust, put in the partridges, add 
the remainder of the stuffing. Put some 
slices of bacon fat on the top, cover with 
another crust and bake it for two hours and 
a half. Before serving the pie, remove the 
crust, take out the bacon and add some rich 
gravy and orange juice. 


Truss six pigeons as for boiling. Chop some 
thyme, parsley, onion, and lemon peel fine. 
A little nutmeg, salt and pepper mixed with 
two eggs. Bread crumbs and a pound of 
bacon, mixed all together. Put this into the 
crops of the pigeons, lard the breasts and fry 
till brown. Place in a stew pan with enough 
of beef stock to cover them and stew gently 
three quarters of an hour. Thicken with a 
piece of butter rolled in flour. 
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PIEGON PIE 


WOODCOCK 


Rub the pigeons with salt and pepper, inside 
and out. Add a bit of butter with some finely 
chopped parsley, and the chopped livers. 

Lay a beefsteak at the bottom of the dish. 
Cut the birds in half and lay them on top. 
Between every two place a hardboiled egg. 
Put in a cup of water and lay a piece of ham 
on each pigeon. Cover with a puff pastry. 


Woodcocks should not be drawn, as the trail 
is considered a “bonne bouche.” Truss their 
legs close to the body and run an iron 
skewer through each thigh, close to the body 
and tie them on a small bird spit. Put them 
to roast at a clear fire. Cut as many slices of 
bread as you have birds, toast or fry them a 
delicate brown and lay them in the dripping 
pan under the birds to catch the trail. Baste 
them with butter and froth them with flour. 
Lay the toast on a hot dish and the birds on 
the toast. Pour some good beef gravy into 
the dish. Twenty to thirty minutes will roast 
them. Garnish with lemon slices. 
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POULTRY SAUCE ~ 


BREAD SAUCE 


RICE SAUCE 


~ Put a quarter of a pint of white wine, a 


tablespoon of vinegar, three tablespoons of 
olive oil, a bunch of sweet herbs* and spice 
to taste, into a stew pan and simmer for 
about a quarter of an hour. Add some good 
gravy and serve. *Minced fresh parsley, 
tarragon, chives and chervil are considered 
sweet herbs. 


Two cups of milk, one onion, three cloves, 
pinch of mace, one cup of bread crumbs, 
salt, pepper, pinch cayenne, two 
tablespoons butter, and one tablespoon 
cream. Put milk in a double boiler, put 
cloves in onion and add to milk. Cook fora 
half an hour. Strain milk over the bread 
crumbs; add salt, pepper and cayenne to 
taste. Add cream just before serving. *This 
traditional English thick sauce is still used on 
game or fowl dishes. 


This is a delicate white sauce for eating with 
game or chicken, as a change from the usual 
bread sauce, and is used a good deal in 
India. Soak a quarter pound of rice in a pint 
of milk, with onion, pepper etc., as for bread 
sauce. When it is tender, remove the spice 
and rub it through a sieve into a clean stew 
pan and boil. If too thick, add a small 
amount of cream or milk. 
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STUFFING (GOOSE) 


STUFFING 


This stuffing is preferred for roasted goose. 
Peel two onions, cut in half, and sprinkle 
with salt, cover with boiling water and leave 
for a minute or two, drain and chop small. 
Cook in two tablespoons of butter until 
tender. Add one half teaspoon of salt, four 
cups of mashed potato, one half cup of 
bread crumbs, one teaspoon of rubbed sage, 
one fourth teaspoon pepper and the yolk of 
an egg or two. This should stuff a ten to 
twelve pound goose. 


This stuffing is good for turkey, fowl or veal. 
Chop finely a half a pound of bulk sausage 
and mix with a half a pound of bread 
crumbs, a tablespoon of chopped parsley, 
three quarters of a teaspoon of thyme and 
marjoram, mixed. One eighth of a nutmeg, 
some grated lemon peel, salt and pepper 
and two eggs. A teaspoon of finely shredded 
shallot or onion may be added for extra 
flavor. 
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MEATS: BEEF, PORK, VEAL 
& LAMB 


Pia, abe 
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BAKED BEEF STEAK 
PUDDING 


BEEF COLLOPS 


= 


Make a batter of milk, two eggs, and flour. 
Lay a little of it at the bottom of a dish, then 
put in the steaks, which have been cut into 
strips and rolled with fat in between. Adda 
very little shredded onion if desired and 
season will with salt and pepper. Pour the 
remainder of the batter over them and bake 
it. 


Cut the inside of a sirloin, into small circular 
shapes, flour and fry them sprinkling with 
salt, pepper, chopped parsley and shallot. 
Make a little gravy in the pan and server 
with gherkin or tomato sauce. Another 
variation is to cut thin slices of beef from the 
rump and divide them into pieces three 
inches long. Beat them with the blade ofa 
knife and flour them. Fry the collops in 
butter two minutes, then lay them into a 
small stew pan and cover with a pint of 
gravy. Add a bit of butter rubbed in flour. 
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BEEFSTEAK PIE 


BEEF OLIVES 


~ - Using some well-aged rump steaks, cut them 


into small pieces of about one and a half to 
two inches thick. Beat gently with a rolling 
pin. Season with salt and pepper adding a 
little minced shallot. Put in a layer of sliced 
potatoes, place the slices in layers with a 
piece of fat and a sliced mutton kidney.* Fill 
the dish and put some crust on the edge and 
about an inch below it. Add a cup of water 
or broth in the dish. Cover with a thick crust 
and set it in a moderate oven. *Kidneys 
need special preparation to remove the core 
and membrane. 


Cut some handsome steaks, flatten them 
with a roller, and dredge them with a small 
quantity of white pepper and salt. Have 
some stuffing made with the gat and lean of 
veal mixed together, a small bit of lean ham 
or bacon, parsley and sweet herbs, with a 
few bread crumbs, all beaten in a mortar, 
and mixed with an egg. Lay a little over each 
steak and roll it up tightly, fastening with a 
skewer. Dip them into the yolk of an egg, 
then in bread crumbs. Fry till they are a pale 
brown. Serve with a brown sauce, which 
was made with white wine and cayenne. 
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- BOEUF AU GRATIN 


BOEUF ALA 
MENAGERE 


Au Gratin is a form of cooking where the 
heat is applied to the top and bottom. In 
this recipe, melt some butter at the bottom 
of the stew pan and add some bread crumbs 
and place in a circle thin slices of beef. Place 
over the beef little pieces of butter, parsley, 
chopped fine, a sprinkle of salt and some 
broth. Let it cook gently with the heat above 
and below it. 


Take about twenty small onions, brown 
them in a frying pan with a little butter and 
when they have taken a bright color, sprinkle 
with a little flour of some bread crumbs. 
Remove the onions to a stew pan, taking 
care not to break them. Add a tea cup of 
broth, the whole* beef, some salt, pepper, 
nutmeg and a bouquet of sweet herbs. Let it 
simmer over a slow fire for about two hours. 
Serve the beef on a dish and arrange the 
onions around it. *A piece of beef like pot 
roast. 
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COLLARED BEEF 


Choose the thick end of a flank of beef, but 
do not let it be too fat; let it lie in salt or 
pickle for a week or ten days. The brisket of 
beef will also serve for this purpose, from 
which the bones should be taken, and the 
inside skin removed. When sufficiently 
salted, prepare the following seasoning: one 
handful of parsley, chopped fine, some 
thyme, marjoram, and basil; season the 
whole with pepper and mix well together, 
and cover the inside of the beef with it. Roll 
the meat up tight, then roll it in a clean 
cloth; bind it with strong string or tape and 
tie it close at the ends. Boil it gently from 
three to four hours and when cooked, take 
out, tie the ends again quite close to the 
meat and place it between two dishes, with 
a heavy weight at the top. When it is cold 
remove the cloth 


ENGLISH STEW 


PODOVIES 
(BEEF PATTIES) 


English stew is the name given to the 
following excellent preparation of cold meat. 
Cut the meat in slices; pepper, salt, and flour 
them, and lay in a dish. Take a few pickles of 
any kind, or a small quantity of pickled 
cabbage* and sprinkle over the meat. Then 
take a tea cup half full of water and add to it 
a small quantity of the the vinegar that came 
with the pickles, a small quantity of catsup 
and any gravy that may be set for use. Stir all 
together and pour over the meat. Set the 
meat before the fire with a tin behind it, of 
put it in a Dutch oven, or in a regular oven, 
for about half an hour. This is a cheap, 
simple way of dressing up cold meat. 


Use some medium rare cooked beef and 
season with pepper, salt and a little shallot 
or onion. Make a pastry shell, as for pot pie, 
roll it thin and cut into shape like an apple 
puff and fill with the minced meat. Pinch the 
edges, and fry them until they are a nice 
brown. The pastry should be made with a 
small quantity of butter, egg and milk. 
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A SINEE KABAUB 


Take a pound of rump of beef and dice it, 
removing all the fat. Have at hand a half a 
dozen races of green ginger, a few cloves of 
fresh garlic, some green shallots and a small 
portion of green lemon peel. Take a long 
thin iron skewer, cut the ginger into small 
separate thin pieces; doing the same with 
the shallots, garlic and lemon peel. Then 
strew a small quantity of fine curry powder 
over the meat and reeve the skewer through 
one atatime, intermittingly skewering the 
ginger, shallots, onions, garlic and lemon 
peel. Meat, shallot, garlic, meat, ginger, 
lemon peel, meat, shallot garlic, meat 
ginger, lemon peel and so forth until the 
skewers are full. Put into a fierce, charcoal 
fire, basting it with a bunch of fowls’ 
feathers, introduced into fresh ghee* till 
brown. *ghee is clarified butter. To do this, 
melt the butter over very low heat, then 
remove from fire and let it set for a few 
minutes allowing the solids to settle. Skim 
the butterfat from the top and strain. This 
produces a clear yellow liquid. 
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BEEF TONGUE 


“BUBBLE and SQUEAK” 


If it has been dried and smoked before it is 
dressed, it should be soaked overnight, but if 
only pickled, a few hours will be sufficient. 
Pit it in a pot of cold water over a slow fire 
for an hour or two, before it comes to a boil. 
Then let it simmer gently for three and a half 
to four hours, according to its size. Check for 
doneness by probing it with a skewer. Take 
the skin off before serving. 


Take from a round of beef, which has been 
well boiled and cold, two or three slices, 
amounting to about one to one and a half 
pounds, tow carrots which have been boiled 
with the joint, also cold, and also the hearts 
of two boiled greens that are cold. Cut the 
meat into small died formed pieces and chop 
up the vegetables together; pepper and salt 
the latter and fry them with the meat in pan 
with a quarter pound of sweet butter; when 
fully done, add to the pan in which the 
ingredients are fried, half a gill of fresh 
catsup and serve with mashed potatoes. 
The above is an economical and favorite 
dinner. 
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FRICASSEE OF COLD 


ROAST BEEF 


POTATO PUFFS 


Cut very thin slices of medium rare beef; 
chop a handful of parsley very small, put it 
with an onion into a stew pan, with a piece 
of butter and a spoonful of flour. Fry, then 
add some strong broth, seasoned with salt 
and pepper and simmer very gently a 
quarter of an hour; then add the yolks of 
two eggs, a glass of port wine, and spoonful 
of vinegar. Stir quickly over the fire a minute 
or two; put in the beef, make it hot, but do 
not let it boil; rub the dish with shallot and 
serve. 


Take cold roast meat, beef, mutton, or veal 
and ham. Clean the gristle from it and chop 
small and season with pepper, salt and cut 
pickles. Boil and mash some potatoes and 
make into a paste with one or two eggs, roll 
it out with a dusting of flour, cut it round 
with a sauce, put some of your seasoned 
meat on half and fold over like a puff, prick it 
neatly around and fry it a light brown. This 
is an excellent method of cooking up cold 
meat. 


CANAPES 


CURRY OF VEAL 


Cut up an equal quantity of cold roast veal 
and of sardines in long thin slices, add a fifth 
of the weight of capers, flavor with oil, 
vinegar, and chopped herbs. Serve on pieces 
of bread about two inches square and half 
an inch thick, which had been previously 
fried in butter. Serve cold. 


Cut part of a breast of veal in moderate sized 
pieces; put it in a stew pan with an onion 
and a shallot sliced fine, a slice of lemon, one 
ounce of butter, a little parsley and thyme, 
and a tablespoon of curry powder mixed 
with the same quantity of flour, let the 
whole sweat together until the meat is 
slightly brown;* Add sufficient broth or 
water for the sauce; let it boil gently till the 
veal is done; strain the sauce through a 
sieve, pour it over the veal quite hot and 
serve with rice in a separate dish. *The 
method of cooking this veal today would be 
braising. 
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HARRICOT of VEAL 


RISSABLES 


Take the best end of a small neck; cut the 
bones short, but leave it whole; put in into < 
stew pan and just cover with brown gravy; 
when it is nearly doe, have ready a pint of 
boiled peas, six cucumbers pared and sliced 
and two cabbage lettuces cut into quarters, 
all stewed in a little good broth; put them tc 
the veal and let them simmer ten minutes. 
When the vial is in the dish, pour the sauce 
and vegetables over it, and lay the lettuce 
with stuffing balls around it 


Rissables are made with veal and ham 
chopped very fine, or pounded lightly. 

Add some bread crumbs, salt, pepper, 
nutmeg, parsley and lemon peel. Mix it all 
together with well beaten egg yolks. Either 
roll them into shape like a flat sausage or 
into the shape of pears, sticking a bit of 
horseradish in the ends to resemble the 
stalks; dip in egg and bread crumbs. 

Fry them until a golden brown and serve 
on crisp fried parsley. 


VEAL and OYSTER PIE 


ROLLED VEAL 


Make a seasoning of pepper, salt and a small 
quantity of grated lemon peel. Cut some 
veal cutlets and beat them until they are 
tender; spread over them a layer of pounded 
ham and roll them round; then cover with 
oysters and put another layer of the veal 
fillets and oysters on the top. Make a gravy 
of the bones and trimmings, or with a lump 
of butter, onion, a little flour and water; 
stew the oyster liquid. Fill the dish with this 
and also reserve some for when the pie 
comes out of the oven. 


Bone a piece of veal breast. Make a stuffing 
of herbs, bread, anchovy, some scraped 
ham, a little mac, white pepper and chopped 
chives; then roll, bind it up tight and stew it 
in water or weak broth with the bones, 
come carrots, onions, turnips and a bay leaf. 
To preserve the color, serve it in veal gravy 
or fricassee sauce. 
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SWEETBREAD CUTLETS Boil the sweetbreads* for half an hour in 


SCALLOPS of 
COLD VEAL 


water or veal broth and when they are 
perfectly cold, cut them into equal 
thicknesses, bush with egg yolks and dip into 
fine bread crumbs, seasoned with salt, 
cayenne, grated lemon rind and mace. Fry 
them in butter till a light brown. Serve with 
a gravy made from the pan, thickened with 
mushroom powder and flavored with lemon 
juice or a rich brown gravy to which a glass 
of sherry has been added. *Sweetbread is 
the thymus gland of a young animal. 


Mince the meat extremely small and set it 
over the fire with a sctape of nutmeg, a little 
pepper and salt and a little cream for a few 
minute; then put it into the scallop shells, * 
and cover with bread crumbs. Add a few 
dabs of butter and brown them before the 
fire. Either veal or chicken looks and eats 
well prepared in this way. * or you could 
use ramekins. 


BOILED KIDNEYS 


BRAISED 
LAMB CHOPS 


BROILED LAMB 
STEAK 


Kidneys* should be split open, scored and 
peppered and well as salted. They are then 
kept open by a fine iron skewer and placed 
flat upon the grid iron, after which they are 
soon done. They do not require any gravy or 
garnish. * The core and membrane should 
be removed. 


Fry them a light brown, in butter, then add a 
little water, flour, salt and a dust of pepper, 
to the gravy; let it brown, an pour it over the 
chops. 


Broil slowly until quite done, then make a 
gravy with fresh butter melted by the steak, 
add a dust of pepper, and a little salt 
dissolved in a tablespoon of water; serve 
with peas, potatoes and salads. Lamb dishes 
are traditionally served with mint jelly. 
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LAMB CUTLETS 


ROAST LEG 
Of LAMB 


~~ Cut a loin of lamb into chops. Remove all 


the fat, trim them nicely, scrape the bone 
and see that it is the same length in all the 
culets. Lay them in a deep dish and cover 
them with salad oil. Let them steep in the oil 
for an hour. Meanwhile, mix together a 
sufficient amount of bread crumbs, minced 
parsley, pepper, salt, and some grated 
nutmeg. Drain the cutlets from the oil and 
cover them with the bread crumb mixture. 
Then broil them over a bed of hot, live coals, 
on a pre-heated grid iron, that has been 
rubbed with a piece of fat from the meat. 
The cutlets must be thoroughly cooked. 
When half done, turn them carefully. You 
may also bake them in a Dutch oven instead 
of broiling them. 


Make deep incisions around the bone and in 
the flesh, prepare a dressing of bread 
crumbs, salt, pepper, sweet marjoram or 
savory and as much butter as needed to 
make the crumbs stick together. Fill all the 
incisions with the dressing; season the meat 
with salt and pepper. Roast it before a clear 
fire, and when nearly done, dredge flour 
over and baste with gravy; skim the fat off 
the gravy and add a little flour mixed with 
water; let it boil once and serve it in a gravy 
boat. 
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IRISH STEW 


BROIL or FRY 
PORK CUTLETS 


Cut six rather thick chops from the loin; 
when the square ends of the bones are cut 
off, these will probably weigh two pounds. 
Lay them in an iron pot and put four pounds 
of sliced potatoes, placed in layers, with the 
chops and half a dozen small onions, with 
about a quart of water. Cover the pan tight, 
and let them stew on a moderate heat for 
two hours or until the potatoes have 
become nearly a mash and absorbed all the 
water and gravy of the meat. The chops will 
be very tender and the potatoes rich with 
the fat. The stew should be eaten hot, but 
without any kind of sauce. 


Cut them about half an inch thick from a 
delicate loin of pork, trim them into neat 
form and take off part of the fat or all of it if 
you don’t like it. Dredge a little pepper or 
cayenne on them and broil over a clear and 
moderate fire from fifteen to eighteen 
minutes. Sprinkle some salt on them just 
before serving. They may also be dipped 
into egg and bread crumbs, mixed with 
minced sage and cooked in the usual way. 
When fried, flour them well and season with 
salt and pepper first. Serve with gravy made 
in the pan. 
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BROILED PORK 
STEAK 


PORK and APPLE 
FRITTERS 


The tenderloin is the best for steak, but any 
lean white meat is good. Broil slowly, after 
splitting it so as to allow it to cook through 


‘without drying or burning. When ready to 


turn over dip the cooked side in a nice gravy 
or butter, pepper and salt, which should be 
prepared on a platter and kept hot without 
oiling. It must be well done; there should be 
no sign of blood in the meat when cut. It 
requires slow broiling; it will take at least 
twenty minutes to broil a pork steak. 


Prepare a light batter, freshen* or use cold 
boiled or baked pork. Cut it fine enough for 
hash and fry it a little to extract some of the 
fat for frying the fritters. Peel sour apples 
and cut or chop them quite as fine as the 
pork. Mix first the pork and then the apples 
in the batter and fry them till a nice brown. 
Potatoes, parsnips, salsify or any vegetable 
desired can be used in the same manner. * 
Freshen refers to salt pork placed in cold 
water and simmered. 


: 


TO ROAST A LEG 
OF PORK 


BACON ROLL 
PUDDING 


Cut a slit near the knuckle and fill the space 
with sage and onion, chopped fine and 
seasoned with salt and pepper, with or 
without bread crumbs. Rub some oil on the 
skin to prevent it from blistering and make 
the crackling crisp. The outer rind may be 
scored with lines about half an inch apart. If 
the leg weighs seven or eight pounds, it will 
require from two and a half to three hours 
roasting time Serve with applesauce and 
potatoes. If you prefer the stuffing to be 
mild, scald the onions before chopping 
them. If the pork is not stuffed, you may 
serve it with sage and onion sauce as well as 
the applesauce, which should always 
accompany roast pork. 


Boil a pound of fat bacon for half an hour 
and then cut it up into slices. Peel six apples 
and one onion and cut them into slices. 
Make two pounds of flour into stiff dough, 
roll it out thin. First lay the slices of bacon 
out, over this lay the apple slices and then 
the onion slices. Roll up the paste so as to 
secure the bacon, etc., in it. Place the 
bolster pudding in a cloth, tied at each end 
and let it boil for two hours in a two gallon 
pot, with plenty of water. 
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SNITZ and KNEP 


Take about one quart of sweet dried apples 
and put them into the bottom of a porcelain 
or tin lined boiler with a cover. Take a nice 
piece of smoked ham, washed very clean 
and lay it on top. Add enough water to cook 
them nicely. About twenty minutes before 
serving, add the following dumplings. 
Dumplings: Mix a cup of warm mild with 
one egg, a little salt, a little yeast and 
enough flour to make a sponge. When light, 
work into a loaf. Let stand for about twenty 
minutes, then cut off slices or lumps and lay 
on the apples and let steam through. This is 
an old Pennsylvania Dutch dish, originally 
made without meat. 
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MILK LEMONADE 


BARLEY WATER 


BLACKBERRY SYRUP 


Dissolve six ounces of loaf-sugar in a pint of 
boiling water, and mix with them a quarter 
pint of lemon juice, and the same quantity of 
sherry. Then add % of a pint of cold milk, stir 
all together and pass it through 

a jelly bag until clear. 


One ounce of pear! barley, half an ounce of 
white sugar, and the rind of alemon. Put 
into a jug. Pour one quart of boiling water 
over it and let stand for eight or ten hours. 
Strain off the liquor, adding a slice of lemon. 
This infusion makes a most delicious and 
nutritious beverage. 


Make a simple syrup of a pound of sugar to a 
pint of water. Boil until it is rich and thick. 
Then add to it as many pints of the 
expressed juice of ripe blackberries as there 
are pounds of sugar. Put % a nutmeg grated 
to each quart of the syrup. Let boil 15 — 20 
minutes, then add half a gill of brandy for 
each quart of syrup. Set aside to cool, then 
bottle it for use. 


~~ | 


CARBONATED SYRUP 
WATER 


COFFEE SYRUP 


Put into a tumbler, lemon, raspberry, 
strawberry, pineapple or any other acid 
syrup, sufficient in quantity to flavor the 
beverage very highly. Then pour in very cold 
ice water till the glass is half full. Add % a 
teaspoon of bicarbonate of soda and stir it 
well. It will foam up immediately and must 
be drank during the effervescence. 


Take half a pound of the best roasted 
ground coffee, boil in a saucepan containing 
three quarts of water until it is reduced to 
one quart. Strain until liquid runs clear and 
pour into another saucepan and boil again, 
adding as much sugar to make a thick syrup. 
Remove from stove and let cool. Pour into 
bottles, corking tight for use. Two teaspoons 
of the syrup with boiling water into a teacup 
can be used immediately. 
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NORWEGIAN RASPBERRY 


VINEGAR 


Four pounds of raspberries. Half a pint of 
vinegar. Place in an earthen jar and cover 
securely so that no air can enter. Place it ina 
sunny window for twelve hours, take in at 
night and place out in the sun again the next 
day for another twelve hours. Place ina 
flannel bag till the juice has run through 
without pressure. Then for every pound of 
juice take a pound of sugar and boil for 
fifteen minutes, or until no scum arises, then 
put into small bottles and cork well. 


WATERMELON SHERBET 


BLACKBERRY WINE 


Cut melon in half, scoop out insides and 
mash till it has the consistency of thick pulp. 
Add sugar to taste. Add a wineglass full of 
fresh rose water and two wineglasses of 
sherry. Strain and pour into a jug. Fill your 
glasses and enjoy this cooling summer drink. 


Measure your berries and bruise them, to 
every gallon adding one quart of boiling 
water. Let mixture stand for twenty-four 
hours, stirring occasionally, then strain off 
the liquor into a cask, to every gallon adding 
two pounds of sugar. Cork tightly and let 
stand until October, and you will have wine 


ready for use, without further straining or 
boiling. 


BLACKBERRY AND WINE 


CORDIAL 


GRAPE WINE 


SPRUCE BEER 


Half a bushel of blackberries 

Quarter of a pound of allspice 

Two ounces of cinnamon 

Two ounces of cloves 

Mash blackberries and pulverize cloves. Mix 
altogether and boil until done. Strain or 
squeeze the juice through homespun or 
flannel. To each pint of juice add one pound 
of sugar. Boil again for some time. Remove 
from heat and let cool. While it is cooling 
add half a gallon of best Cognac brandy. 
Bottle and cork well. 


One gallon of bruised grapes. 

One gallon of water. Put together and let 
stand for a week without stirring, then draw 
off and add three beaten egg whites. Add 
three pounds of sugar to each gallon of 
wine. Put into a vessel but do not cork until 
it has stopped hissing. 


Allow an ounce of hops and a spoonful of 
ginger to a gallon of water. When well 
boiled, strain it and put in a pint of molasses, 
and a half an ounce or less of the essence of 
spruce. When cool add a teacup of yeast 
and put into a clean tight cask and let 
ferment for a day or two, then bottle for 


use. 
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CHEAP SMALL BEER 


RASPBERRY WINE 


GINGER BEER 


Twelve quarts cold water 

Pint and a half strong hop tea 

Pint and a half molasses. 

Mix well and bottle it immediately. It will be 
ready for use by the next day, if the weather 
is warm. 


Bruise the finest ripe raspberries with the 
back of aspoon; strain them through a 
flannel bag into a stone jar; allow one 
pound of fine powdered sugar to one quart 
of juice; stir together and cover jar tightly. 
Let stand for three days, stirring every day. 
Then pour off the clear liquid and add two 
quarts of sherry to each quart of juice. 
Bottle and it will be ready in one day. By 
adding Cognac brandy instead of sherry, it 
becomes raspberry brandy. 


One gallon boiling water. Three quarters of a 
pound of sugar. One ounce of ginger 

Peel of one lemon. 

Pour boiling water over ingredients. When 
warm, the juice of the lemon and a teaspoon 
of yeast are added. It should be made in the 
evening and bottled the next morning in 
stone bottles and the cork tied down with 
twine. 


SOUPS 
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CHICKEN BROTH 


CHICKEN GUMBO 


CURRY SOUP 


Cut up chicken, put into pot with 
two quarts of water, one onion and 
two tablespoons of rice and salt to 
taste. Boil for two hours and strain 
through a sieve. This makes one 
quart. 


In a stew pot brown a tablespoon of 
butter, mixed with a teaspoon of 
flour and a finely minced onion. 
Then add a quart of water and the 
cut up chicken. Add a quarter of a 
peck of finely chopped okra and an 
eight of a teaspoon salt. Cover pot 
and cook until the okra is entirely 
dissolved and the chicken is cooked. 
Serve in a deep dish. 


Season two quarts of strong veal 
broth with two onions, a bunch of 
parsley, salt and pepper. Strain. Put 
in a cut up skinless chicken with a 
tablespoon of curry powder. Boil 
until chicken is tender. Just befor e 
serving, add the juice of a lemon and 
a cup of cream. 


CHEAP GREEN PEA SOUP 
; 


MULLAGATAWNY SOUP 


Two quarts of green peas, a piece of 
lean ham, some bones from roast 
meat, two onions sliced two lettuce 
leaves cut fine, a few sprigs of 
parsley, a bunch of sweet herbs, put 
them to stew in two quarts of cold 
water, and let simmer gently. When 
quite tender, strain it, and pulp the 
peas and other vegetables through a 
sieve. Put back on stove, add salt 
and pepper and about a pint of milk. 
Serve with croutons. 


Cut up a knuckle of veal, and put it 
into a stew pot with a piece of 
butter, half a pound of lean ham, a 
carrot, a turnip, three onions, six 
apples, half a pint of water. Set the 
pot on the stove, moving the meat 
around occasionally. Let it stay until 
the bottom of the pot is covered 
with a strong glaze, then add three 
tablespoons of curry powder or 
paste, and half a pound of flour. Stir 
well, and fill the pot with a gallon of 
water. Add a teaspoon of salt and 
half a teaspoon of sugar. Let it come 
to a boil and then simmer for two 
and half hours, skimming off the fat 
as it rises. 
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LETTUCE SOUP 


MOCK TURTLE SOUP 


Cut up the white parts of two to four 
lettuces. A quart of chicken stock, 
chopped very fine small onion, anda 
teaspoon of salt. Let boil for twenty 
minutes. Thicken with a two 
tablespoons of flour. Add about a 
tablespoon of butter, bring to boil 
again and serve. 


Take a knuckle of veal, two 
cowheels, two large onions stuck 
with cloves, one bunch of sweet 
herbs, spices, two glasses of white 
wine, and quart of water. Put it into 
an earthen jar, and stew for five 
hours, not to be opened till cold. 
Remove the fat and bones when all 
is carefully strained. If required for 
use, place It on the fire with addition 
of forcemeat balls and hard eggs, 
oysters too may be added, anda 
very small quantity of anchovy 
sauce. Cut the meat and fat an inch 
and a half square, and serve up in 
the soup. 


MUSHROOM SOUP Take a good quantity of mushrooms, 
cut off the earthy end, and pick and 
wash them. Stew them with some 
butter, pepper, and salt in a little beef 
broth till tender. Take them out and 
chop them up quite small. Prepare a 
good stock, as for any other soup, 
and add it to the mushrooms and the 
liquor they have been stewed in. 

Boil all together, and serve. If you 
prefer a white soup, use white button 
mushrooms a good veal stock and 
adding a spoonful of cream or a little 
milk until desired color. 


OCHRA SOUP Boil a leg of veal with about four 
dozen ochras for an hour. Then add 
six tomatoes, Six small onions, one 
green pepper, a bunch of thyme and 
parsley, and boil for seven to eight 
hours. Season with salt and red 
pepper to taste. 
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POTATO SOUP 


SHEEP’S HEAD SOUP 


Cut up three or four potatoes. 

A thick slice or two of bread. 

Six or eight leeks, well peeled and 
cut into thin slices. 


Put all into two quarts of boiling 
water, cover and have it come toa 
brisk boil. Then add a cup of rice, a 
teaspoon of salt and half teaspoon 
pepper. Boil slowly for an hour, or 
until all ingredients come together. 
Serve. Cabbage soup is made in the 
same way, omitting the potatoes, 
and substituting bread. 


Cut liver into pieces and stew them 
in four quarts of water, with some 
onions, carrots and turnips. Add 
half a pound of pearl barley, pepper, 
salt, cloves, a little marjoram, 
parsley and thyme. Stew all 
together until cooked, then put in 
the head and boil until tender. Take 
it out and strain everything from the 
fluid, let cool, and remove fat from 
the top. Before serving, thicken with 
flour and butter. Before serving, 
pour in a wine glass of sherry. 


— ee 
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TOMATO SOUP 


WINTER SOUP 


Cut up a stewing chicken, dip in 
flour. Saute about six slices of bacon 
and brown the chicken. Add two 
quarts of water and simmer until 
tender. Remove the chicken and 
add one pound twelve ounce can of 
tomatoes, strained. Add one 
medium onion, chopped fine, two 
tablespoons butter and the chicken. 
Add salt and pepper to taste 

and simmer for about thirty minutes. 


Using diced carrots, turnips, heart of 
celery and pearl onions, boil for ten 
minutes in salted water with a little 
sugar added. Then put into a broth. 
Cook until tender. You can use rice, 
dried peas, or lentils to thicken the 
soup. 
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OYSTER STEW 


PHILADELPHIA PEPPERPOT 


One hundred oysters 

One quart of milk 

Half a pint of water 

Four tablespoons flour 
One teaspoon salt 

Half a cup of butter 

A pinch of cayenne pepper. 


Boil the liquid of the oysters. Mix 
butter and flour and steam itina 
bowl over the tea kettle till soft 
enough to beat to a froth, then stir 
in the liquid, then add all other 
ingredients. 


Three pounds of beef, half a pound 
of lean ham, a bunch of dried thyme, 
two onions, two large potatoes 
(pared, sliced and strained through a 
colander) Add a large skinned, cut 
up chicken, half a pound of salt pork, 
sliced and the meat of one lobster, 
minced. When the chicken is 

cooked add half a peck of spinach 
that has been boiled and rubbed 
through a colander. Season with salt 
and cayenne. 


VERMICELLI SOUP 
(ITALIAN SOUP) 


Make a stock from boiled bones. 
Use about one quart of this stock, 
add a little salt and a thickening. Put 
in an ounce of vermicelli and a small 
tablespoon of minced onion boil 
for ten minutes. *Thickening, take a 
teaspoon of flour, roll it ina 
tablespoon of butter and put it into 
the cold stock. It will dissolve as the 
soup boils. 
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DESSERTS & 
CONFECTIONS 


Oe a ee 


PIE CRUST for 
MEAT PIES 


RICH SHORT CRUST 


Take one pound of dried flour and rub into it 
six ounces of lard, six ounces of butter, a 
small quantity of salt and a half teaspoon of 
baking powder. Mix all these ingredients 
together well and then use as much water as 
necessary that will make them into a nice 
stiff paste. Roll it out, let it stand for about 
ten minutes and then roll it once more 
before putting it on the meat. The pie 
should be baked in a moderate quick oven. 


To a half a pound of flour put not quite a half 
a pound of butter, two ounces of finely 
sifted sugar and yolk of an egg beat up with 

a tablespoon of water. The butter, sugar 
and flour are to be well mixed before the 
fire, then add the egg and water. 
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PIE CRUST for 
FRUIT PIES 


PUFF PASTE 


Take one pound of dried flour and one 
pound of butter, well squeezed in a clean 
cloth, to get the salt out. Break the butter 
with your fingers among the flour, as fine as 
possible and then with a little cold water mix 
into a stiff paste. Gently roll it, passing the 
roller in one direction only-from you. Then 
lightly fold it over and set aside for fifteen 
minutes in a cool place. This is to be 
repeated twice more. Be sure to handle it as 
little as possible and to keep it cool. Bake in 
a quick oven. 


This paste is nearly the same as what we 
have called flaky crust and of course, it’s 
made with the same principles. If eggs are 
desired, allow three yolks to a pound of 
butter or lard. Rub a quarter part of the fat 
to a cream, and then mix the eggs with it 
and then the flout. A very little water will 
suffice to wet it. Beat it with the pin to 
make it flaky; roll out thin three times, 
putting in portion of the fat each time and 
roll it from you; after each rolling beat it 
well. 


RAISED CRUST 
(for PORK PIE) 


Put two and a half pounds of flour on the 
paste board. Meanwhile, put three quarters 
of a pint of water and a half a pound of good 
lard into a sauce pan on the stove. When 
the water boils, make a hole in the middle of 
the flour, pour in the water and lard by 
degrees, gently mixing it with a spoon. 
When it is well mixed, then knead it with 
your hands till it becomes stiff. Dredge a 
little flour to prevent it from sticking to the 
board, or you will not be able to make it 
smooth. Then set it aside, in a cool palace 
for an hour. Roll with your hands (not the 
rolling pin) about the thickness of a quart 
pot and cut it into six pieces, leaving a little 
for the covers. Put your left hand, clenched, 
in the middle of one of the pieces and with 
the other on the outside, work it up against 
the back of the left to a round or oval shape. 
It is now ready for the meat, which must be 
cut into small pieces with some fat and 
pressed into the pie. Then cover it with the 
paste previously rolled out to a proper 
thickness and of the size of the pie. Put this 
lid on the pie and press it together with your 
thumb and finger and cut it all around with a 
pair of scissors, and bake for an hour and a 
half. Our good old country housewives pride 
themselves very much upon being able to 
raise a large and high pork pie. 
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BOSTON CREAM CAKES Put a quart of milk on the stove to boil. 


Moisten four tablespoons of sifted flour with 
three tablespoons of cold milk. Separate 
four eggs and beat well. Add to the yolks 
five tablespoons of sifted loaf sugar. When 
the milk is hot, near the point of boiling, stir 
in the moistened flour; let it thicken, but not 
boil. Now stir up the whites and yolks of the 
eggs together; beat them up and stirina 
little of the hot milk. And then stir them into 
the whole quart of milk. Let it boil for three 
minutes. Add the grated rind and juice of 
one lemon to it and set aside to cool. To 
make the paste, you will need a pint of sifted 
flour and a quarter of a pound of butter. 
Place it over hot water until the butter 
melts, add a quart of milk, and stir in three 
fourths of a pound of flour (that is your pint 
of flour). Let it scald through and become 
cold before you beat all the lumps out into a 
paste; separate twelve eggs*, beat them and 
stir in (first the yolks and then the whites) to 
the paste. Butter twenty four round pans, 
line and cover with this paste, bake 
thoroughly; when cold, lift the lid and fill up 
with your cream. Put the edges together 
and wet them with a little egg. They should 
be eaten the day they are made. 


BAKED CUSTARD 


CHEESECAKES 


Mix a quart of milk with eight well beaten 
eggs. Strain the mixture through a fine sieve 
and sweeten it with about five to eight 
ounces of sugar, according to taste. Adda 
small pinch of salt and pour the custard into 
a deep dish, with or without a pastry lining. 
Grate nutmeg or lemon rind over the top 
and bake it in a very slow oven. 


Two ounces of sweet almonds, a little better 
than an ounce of bitter do*, the whites of 
two eggs, a quarter of a pound of lump sugar 
pounded very fine. Pound up the almonds 
(after blanching them); mix in the whites of 
the eggs with the sugar and bake until a light 
brown in small round tart pans lined with a 
paste. *See “Bitter Almond” in Glossary 
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LEMON CHEESECAKES One pound of loaf sugar, six eggs, but the 


COCONUT PIE 


whites of four only, the juice of three large 
lemons, but first, before cutting them, rub 
the sugar on the rinds to extract the flavor. 
Beat the eggs well; add them to the juice of 
the lemons; then strain them into a bright 
tin sauce pan. Add a quarter of a pound of 
fresh butter and all the other ingredients. 
Let it simmer slowly over a slow fire till it is 
the consistency of honey. Stir the mixture 
till cool. Prepare a patty pan with puff paste, 
bake them, then put the lemon mixture in 
and return them to the oven for a few 
minutes just to very slightly brown over. 


Cut off the brown part of the coconut, grate 
the white part, and mix it with milk and set 
on the stove and let it boil slowly for eight to 
ten minutes. To a pound of the grated 
coconut allow a quart of milk, eight eggs, 
four tablespoons of sifted white sugar, a 
glass of wine,* a small cracker pounded fine, 
two spoonful’s of melted butter and half a 
nutmeg. The eggs and sugar should be 
beaten together to a froth, and then the 
wine stirred in. Put them into the milk and 
coconut, which should be cool, add the 
cracker and nutmeg and put in into deep pie 
plates, with a lining and rim of puff paste. 
Bake them as soon as you put them into the 
pie plates. * Sweet sherry or port. 


CRANBERRY TART 


GREEN APPLE PIES 


LEMON PIE 


Take half a pint of cranberries, pick them 
from the stems and throw them into a 
saucepan with half a pound of white sugar 
and a teaspoon of water. Let them come to 
a boil. Peel and cut up four large apples, put 
a rim of light paste around your dish, put in 
the apples and pour the cranberries over 
them, cover with a lid of crust and bake for 
an hour. For a pudding, proceed in the same 
manner with the fruit and boil it in the basin 
or cloth. 


Grate six, raw apples, add a cup of sugar, 
three tablespoons of melted butter, four 
eggs,* a little lemon juice, two tablespoons 
of brandy, a few dried currants and a little 
spice. Line plates with a paste, fill and bake 
without an upper crust. *Slightly beaten. 


Take four lemons, grate the rind, squeeze 
the juice, chop the pulp very fine, four cups 
of sugar, the yolks of six eggs, two cups of 
milk, and four tablespoons of corn starch. 
Beat well and bake.* Beat the whites of the 
eggs with six tablespoons of white sugar to a 
froth, and when the pies are baked, put the 
froth over them and set them in the oven for 
five minutes. *Bake in a pie crust. 
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MINCEMEAT PIE 


MINCEMEAT 
WITHOUT MEAT 


MOLASSES PIE 


Six pounds of currants, three pounds of 
raisins stoned, three pounds of apples 
chopped fine, four pounds of suet, two 
pounds of sugar, two pounds of beef, the 
peel and juice of two lemons, a pint of sweet 
wine, a quarter of a pint of brandy, half an 
ounce of mixed spice. Mix it well and press 
into a deep pan. 


One pound hard apples cut small, one pound 
currants, half a pound shredded raisins, half 
a pound beef suet, quarter of a pound moist 
sugar, One ounce lemon and citron peel, 
quarter of an ounce cinnamon, one dram 
mace, the rind of a lemon grated, one glass 
of brandy and two glasses of sherry. 


Four eggs, beat the whites separate, one cup 
of brown sugar, half a nutmeg, two 
tablespoons of butter, beat them well 
together. Stirin one cup and a half of the 
molasses, and then add the whites of the 
eggs. Bake in a crust. 


OPEN GERMAN TART 


PUMPKIN PIE 


Half a pound of flour, quarter of a pound 
butter, quarter of a pound of sugar, and one 
egg, to be rolled out and baked on a flat 
surface, having first covered the top with 
slices of apples or plums. 


Take out the seeds and pare the pumpkin or 
squash. Be careful not to scrape the inside 
of the pumpkin, while taking out the seeds, 
because the part nearest the seed is the 
sweetest. Stew the pumpkin and strain it 
through a sieve or colander. To a quart of 
milk for a family pie, three eggs are 
sufficient. Stir in the stewed pumpkin with 
your milk and beaten eggs, till it is as thick as 
you can stir it around rapidly and easily. If 
you want a richer pie, make it thinner by 
adding sweet cream or another egg or two. 
But even one egg to a quart of milk makes a 
very decent pie. Sweeten with molasses or 
sugar. Add two teaspoons of salt, two 
tablespoons of sifted cinnamon and one of 
powdered ginger. Allspice or and other 
spice may be used. The peel of a lemon 
grated in gives it a pleasant flavor. The more 
egg, sys an American authority, the better 
the pie. Some put one egg to a gill of milk. 
Bake about an hour in deep plate without an 
upper crust, in a hot oven. 
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CHRISTENING CAKE 


Take five pounds of the finest flour dried and 


sifted, three pounds of fresh butter, five 
pounds of picked, washed and plumped 
currants two pounds of loaf sugar, two 
nutmegs, quarter of an ounce of mace, half a 
quarter of an ounce of cloves, all finely 
beaten and sifted, sixteen eggs, whites and 
yolks kept separate, on pound of blanched 
almonds pounded with orange flower water, 
on pound each of candied citron, orange and 
lemon peel cut in neat slices. Mix these 
ingredients in the following manner: Begin 
working the butter with the hand till it 
becomes of a cream-like consistency, then 
beating in the sugar; for at least ten minutes 
whisk the whites of the eggs to a complete 
froth and mix in with butter and sugar; next, 
beat the yolks for a full ten minutes and 
adding them to the flour, nutmegs, mace 
and cloves, continue beating it all together 
for half an hour or longer,* till ready for the 
oven. Then mix in lightly the currants, 
almonds and candied peels, with the 
addition of a gill each of mountain wine and 
brandy. Line a round cake pan with paper, 
rub it well with butter, pour in the mixture 
and bake it in a tolerably quick oven, taking 
care, however, not by any means to burn the 
cake. You may cover the top with paper. It 


is generally iced after coming out of the 
oven. 
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SWEET POTATO 
PUDDING (PIE) 


CHRISTMAS CAKE 


One pound of sugar and one pound of 
butter, beat until creamy. Boil and mash 
two pounds of potatoes.* Add the potato by 
degrees into the butter and sugar. Add five 
eggs beaten light, one wineglass of wine, 
one of brandy and one of rosewater, two 
teaspoons of spice and half a pint of cream. 
Bake it in a crust. *This recipe probably does 
not use sweet potatoes but white potatoes 
and would make several one crust pies. 


Two pounds of well sifted flour, sixteen 
ounces of loaf sugar, two pounds of fresh 
butter, eighteen eggs and four pounds of 
currants. Eight ounces of almonds, well 
blanched and cut small. Eight ounces of 
sliced citron. One pound of orange and 
lemon peel candied. A gill of pale brandy 
uniced; a large nutmeg grated; half an ounce 
of allspice; a quarter of an ounce of mace, 
coriander and ginger well ground. An 
important addition is cinnamon, which is 
better increased than diminished; a fourth of 
an ounce is sufficient. Now this may be 
baked four hours till finished. 
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CORNUCOPIAS 


FRUIT CAKE 


| presume that most lady readers will have 
seen a pretty dish for the sweet course 
composed of small cornucopias, filled with 
whipped cream; but as all may not know 
how there are made, | hope you will enjoy 
this recipe. Mix together one quarter of a 
pound of fine white sifted sugar and two 
ounces of flour, bread two eggs into this and 
beat it well. Rub a little white wax on your 
baking sheet and drop the mixture by 
tablespoons onto the tin. Bake these three 
minutes, take each off with a knife and as 
you do so carefully roll each at the oven’s 
mouth into a jelly bag of cornucopia shape. 
Dry them a little before the fire after they 
are rolled, fill them with pink or white 
whipped cream and serve. They will keep 
for some time, if placed in a tin box in a dry 
place, without the cream, which must be put 
in fresh when they are to be served. 


Two and a half cups dried apples stewed 
until soft; add one cup of sugar; stew awhile 
longer and chop the mixture. Add one half 
cup of cold coffee, one of sugar, two eggs, a 
half cup of butter, one nutmeg, one 
teaspoon of soda and cinnamon and spices 
to taste.* This recipe needs about two cups 
of flour to hold it together. 


GERMAN CAKES 


HARRISON CAKE 


Beat four eggs, adding to them half a pound 
of butter, melted until it becomes liquid, a 
pint and a half of warm milk and a package 
of dry yeast. Stir in as much flour as will 
make the mixture stiff. Then tie it loosely in 
a cloth and put it into a pail of water and 
leave it there until it rises to the top. Take 
the dough out of the cloth, mix with it three 
quarters of a pound of raisins, sugar 
chopped lemon peel, citron and almonds. 
Divide it into cakes two inches across. Place 
these cakes in tins and bake them. 


Two cups of molasses, one cup of butter, 
one cup sugar, one cup sour cream, one 
teaspoon cloves, one of saleratus,* two 
teacups currants. Butter melted with 
molasses and poured into three or four cups 
of flour; then add sugar and half the cream; 
put in the rest of the cream when you have 
dissolved the saleratus in it. Then take 
enough more flour to make it about as thick 
as cupcakes; stir it ten or fifteen minutes, 
add the currants and bake it in cupcake tins. 
*Baking soda. 


123 


124 


INDIAN LOAF CAKE 


JEFFERSON CAKE 


One pound of Indian meal, quarter of a pound 
of butter, two eggs, half a pound of sugar, 
quarter of a pound of raisins, and quarter of 
a pound of currants. Cut the butter into the 
Indian meal, and pour over it as much boiling 
milk as will make a thick batter; Beat the eggs 
very light and when the batter is cool, stir 
them in. Stone the raisins, wash, pick and dry 
the currants. Mix the raisins and currants 
together and dredge as much wheat flour on 
them that will stick. Stir the fruit into the 
batter and add the sugar. Bake it ina 
moderate oven for two hours. 


One pound butter 

One pound sugar 

Two pounds flour 

A dash of salt 

A quarter of an ounce of soda 

One grated nutmeg 

A little cinnamon and enough of milk 
to form a dough. 

Cut into cakes and bake. 


LEMON CAKE 


LEMON GINGERBREAD 


LINCOLN CAKE 


Beat six eggs, the yolks and whites 
separately, till frothy. Add to the yolks the 
grated rind of a lemon and six ounces of 
sugar dried and sifted. Beat this for a 
quarter of an hour. Gradually add six ounces 
of dried flour, and then add the whites of 
the eggs and the juice of the lemon. When 
these are all well beaten, put immediately 
into tins and bake for about an hour ina 
moderate oven. 


Grate the rinds of two or three lemons and 
add the juice to a glass of brandy. Then mix 
the grated lemon in one pound of flour, 
make a hole in the flour, pour in half a 
pound of treacle, half a pound of melted 
butter, the lemon juice and brandy and mix 
altogether with a half an ounce of ground 
ginger and quarter or an ounce of cayenne 


pepper. 


Two eggs, two cups of sugar, a half cup of 
butter, one cup of sweet milk, three cups of 
flour, one teaspoon of cream of tartar, half a 
teaspoon of soda and one of lemon essence. 
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OLD FASHIONED 


CONNECTICUT WEDDING 


CAKE 


MISSISSIPPI CAKE 


Four pounds of sifted flour, two pounds of 
butter, two and three quarters of a pound of 
sugar, two packages of active dry yeast, 
eight eggs, glass of white brandy, raisins, 
citron, mace, nutmeg and any other spice to 
the taste. Take all the flour, half the sugar, a 
little milk and all the yeast and mix like 
biscuit dough. When perfectly light, add the 
rest of the butter and sugar with eight eggs 
and leave it to rise again. When it has raised 
the second time, add the spice and brandy 
and half a teaspoon of soda mixed well. 
Paper and butter the tins, and let it stand in 
them half an hour. Bake in a quick oven. 
This will make six loaves. It is much 
improved by frosting. 


One pint of the best yellow cornmeal, a pint 
of buttermilk, two tablespoons of melted 
butter, two eggs, a teaspoon of salt and 
teaspoon of saleratus. 
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OLD CONNECTICUT 
ELECTION CAKE 


Two and a quarter pounds flour, eighteen 
ounces butter, eighteen ounces sugar, a gill 
and a half of fresh yeast, four and half gills of 
new milk, tow nutmegs, two eggs, half an 
ounce mace, two pounds raisins (stoned and 
chopped a little), one wine glass of sherry or 
Madeira wine, one wine glass of brandy. In 
every kind of cake as much fruit can be used 
as you choose. 

The night before wanting to bake this cake, 
take all the flour and all the yeast and all the 
milk (if warmed from the cow it is sufficient, 
if not, must be made warm), part of the 
sugar and part of the butter. Work it well 
together and turn a pan over it and let it 
rise. In the morning it will be light. Then 
take the remainder of the ingredients and 
mix well. Then put all together with the 
cake from the night before. Beat well. 
Cover it and let it rise again. After it is light, 
work the fruit in lightly and put it in the tins 
and let it stand a short time, then put it in 
the oven and bake. After it is baked, it is to 
be frosted, if desired. 

Good judgment must always be used in cake 
making and these cakes must not be kept 
too warm or too cold. They are often kept 
too warm and that makes the butter oily and 
scalds the whole thing and makes it sour, 
and the fault is in the recipe. 
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QUEEN CAKE 


SNOW CAKE 


Mix one pound of dried flour, the same of 
sifted sugar and of washed currants; wash 
one pound of butter in rose water, beat it 
well, then mix with it eight eggs, yolks and 
whites beaten separately, and put in the dry 
ingredients by degrees. Beat for an hour. 
Butter little tins, filling them only half full. 
Sift a little fine sugar over just as you put 
them into the oven. 


One pound of arrowroot, quarter pound of 
pounded white sugar, half a pound of butter 
and whites of six eggs. Add essence of 
almonds or vanilla or lemon to taste. Beat 
the butter into a cream and stir in the sugar 
and arrowroot gradually, at the same time 
beating the mixture. Whisk the whites of 
the eggs to a stiff froth and add them to the 
other ingredients, and beat well for twenty 
minutes. Put in whichever of the above 
flavoring that you prefer. Pour the cake into 
a buttered tin and bake it in a moderate 
oven for one to one and a half hours. 


VERMONT CURRANT 
CAKE 


WASHINGTON 
CAKE* 


One cup of butter, one of sweet milk, one of 
currants, tree of sugar, four of flour, four 
eggs, one teaspoon of cream of tartar, half 
teaspoon soda, nutmeg, lemon or vanilla. 
Sometimes it is made with less sugar. 


Beat together one and a half pounds of 
sugar and three quarters of a pound of 
butter. Add four well beaten eggs, half a 
pint of sour milk and one teaspoon of 
saleratus, dissolved in a little hot water. Stir 
in gradually one and three quarter pounds of 
flour, one wineglass of wine or brandy and 
one nutmeg, grated. Beat it all together 
well. This will make two round cakes. It 
should be baked in a quick oven and will 
take from fifteen to thirty minutes, 
according to the thickness of the cakes. 
*This is basically a cream pie, like Boston 
Cream Pie, but the layers are usually 
separated with raspberry jam rather than 
custard. 
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ALMOND ICING ~ 
FOR A BRIDE CAKE 


ICING FOR RICH 
CAKES 


Beat the whites of three eggs to a strong 
froth, beat a pound of almonds very fine 
with rosewater, mix them with the eggs, 
lightly together; put in by degrees a pound 
of common loaf sugar in powder. When the 
cake is baked enough, take it out and lay on 
the icing, then put it in to brown. 


Put the whites of three or four eggs into a 
deep glazed pan, free from grease, and mix 
in gradually one pound of good loaf sugar 
that has been powdered and sifted through 
a lawn sieve, till it is as thick as good rich 
cream; then beat it up with a wooden spoon 
until it becomes thick. Add the juice of a 
lemon, strained and beat it again till it hangs 
to the spoon. Then with the spoon, drop 
some on the top of the cake and with a clean 
knife smooth it well over the top and sides, 
about an eighth of an inch thick. Then put it 
in a dry place and it will be dry in a few 
hours. If it is required to be ornamented, do 
it while it is wet, by sticking figures of sugar 
or plaster on it or candied peel or angelica. 


ALMOND CAKES 
(COOKIES) 


ARROWROOT 
BISCUITS 


One pound of flour, half a pound of loaf 
sugar, quarter of a pound of butter, two 
ounces of bitter almonds,* pounded ina 
small quantity of brandy and two eggs. The 
cakes are not to be rolled, but made as 
rough as possible with a fork. *Bitter 
almonds contain the poison prussic acid and 
are not available here. Substitute sliced 
natural almonds. 


Put together three quarters of a pound of 
sugar and a quarter of a pound of butter. 
Beat three eggs well and mix with the butter 
and sugar. Stir into it two cups of sifted 
arrowroot,* and two cups of flour. Then roll 


them thin and cut them with a biscuit cutter. 


Place them in buttered tins and bake ina 
slow oven. *This amount of arrowroot 
seems excessive and would be much too 
expensive to use today, but substituting 
flour or cornstarch would alter the recipe 
too much. 


131 


ia2 


CRACKNELS 


FLORENTINES* 


One pound of flour, half a pound of currants, 
half a pound of sugar, half a pound of butter 
and a little cream. Season it all with a little 
mace and add as many eggs as will make it 
into a rather stiff paste. Roll into balls and 
sip them (before baking) in rough pounded 
loaf sugar. 


Roll puff paste to the thickness of an eighth 
of an inch, and lay it on a thin baking tin. 
Spread over it a layer of greengage* or any 
other preserve or jam and bake it ina 
moderate oven. Meanwhile whip some egg 
whites with sugar. When the meringue is 
partially cool, put the whip over the preserve 
and strew some minced almonds all over the 
surface, finishing with sifted sugar. Put it 
into the oven again until the whip is stiff. 
The Florentines should be of a pale color and 
a few minutes after the paste if finally 
removed from the oven it should be cut into 
diamonds and served. * A type of plum. 
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GINGERBREAD 
NUTS 


GERMAN 
FLOTTRENGEL 


Two pounds of flour, one and a quarter 
pound of molasses, half a pound of brown 
sugar, two ounces of ginger, three quarters 
of a pound of butter, melted, and a small 
quantity of cayenne pepper. Mix all of the 
above together and roll out about the 
thickness of half an inch or less, cut into 
cakes and bake in a moderate oven. 


Take one pound of dry flour, three quarters 
of a pound of butter, ten tablespoons of 
cream. Break the butter into small pieces 
and mix with the flour, then adding the 
cream; mix quickly into a light paste. Break 
pieces off of this and roll them out with your 
hands about a quarter of a yard long and 
join the two ends in the middle to give the 
form of a B. When done, grease them on 
top with egg or melted butter, strewing 
sugar and cinnamon over it. You may also 
put almonds on top of then. These cakes 
require to be baked quickly. 
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JUMBLES* 


ROUT DROPS* 


Rasp on sugar, rinds of two lemons; dry, 
reduce to powder and sift it with as much 
more as will make one pound. Mix it with 
one pound of flour, four well beaten eggs 
and six ounces warm butter. Drop the 
mixture on buttered tins and bake in a very 
slow oven, for twenty or thirty minutes. 
Should look pale but be perfectly crisp. *The 
dictionary says that a jumble is a small, thin, 
usually ring shaped sugared cake and the 
mane is still used in some cookbooks (such 
as Fannie Farmer), but modern versions bear 
little resemblance to this recipe. 


Mix two pounds of flour, one pound of 
butter, one pound of sugar, one pound of 
currants, clean and dry; then wet into a stiff 
paste, with two eggs, a large spoon of 
orange flower water, the same each of 
rosewater, sweet wine and brandy; drop on 
a floured tin plate. A very short time bakes 
them. *A rout was a fashionable gathering 
or large evening party popular in the late 
eighteenth and early nineteenth centuries. 
Rout Drops were probably made for very 
special social gatherings or receptions. The 
use of the very delicate flavorings of 
rosewater and orange flower water suggests 
this possibility. 
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SEED CAKE* 


SHORT-BREAD 


One cup of butter, two of white sugar, three 
eggs, half a cup of caraway seeds, flour 
enough to make it stiff. Roll out very thin 
with sugar instead of flour. Bake quickly. A 
very delicate cake is made by substituting 
lemon for seeds. *The term cake was often 
used interchangeably for breads and cookies 
as well as cakes. 


For making good Scotch short-bread, you 
will need, two pounds of flour, one pound of 
butter, four eggs* and twelve ounces of loaf 
sugar, powdered very finely. Rub the butter 
and sugar into the flour with your hands and 
add the eggs, making it into a stiff paste. 
Roll it out to half an inch in thickness and cut 
into square cakes, or round if you prefer. 
The Scotch ones are generally square and six 
inches in size. The edges should be pinched 
up to the height of about an inch and on the 
top of the cake should be laid some slices of 
candied peel and some large caraway 
comfits. These are slightly pressed down so 
as to imbed about half of each in the cake. 
They must be baked in a warm oven on iron 
plates. *Many old Scottish recipes do not 
contain eggs. 
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TEXAS CREAM 
CAKE (COOKIES) 


SOFT COOKIES 


Rub together one quart of flour and two 
cups of sugar; add one tablespoon of 
powdered orange peel or a grated nutmeg. 
Beat three eggs very light and add them to 
half a pint of cream and half a glass of milk. 
Add these ingredients to the flour and sugar 
and beat them all together well. Add 
another quart of flour and make it into stiff 
dough. Knead, do no roll, and make it into 
little biscuits with your hands. They are light 
and nice. 


Take one coffee cup of butter, three of 
sugar, one of thick dream and four eggs. 

Mix the butter and sugar, then add the eggs 
and the cream. Take a pint of sifted flour 
and a teaspoon of soda and mix well, and 
stir into the other ingredients, till it makes 
the dough stiff enough to roll out. Cut it into 
squares, impress with a fancy mold and bake 
in a slow oven. Caraway seed and ground 
coriander seed are often used to flavor these 
biscuits called “cookies.” 


AN APPLE 
ISLAND 


In order to make some good applesauce, you 
will need to flavor them with lemon and 
clove. Beat it up very fine with loaf sugar 
enough to taste sweet and add two glasses 
of sherry. Then beat the whites of four eggs 
separately till they are of a light froth;* 
Strain them into a large basin; beat them up 
again. Now add two tablespoons of cream 
or a little milk and a quarter of an ounce of 
plain gelatin, dissolved in a little water and 
add to the milk and egg froth. Beat it well. 
Take off the froth with a spoon and lay it on 
an inverted sieve over a dish. When enough 
of froth is made, beat the remainder up with 
the apples till it is all very light and frothy. 
Place the apples piled high in a glass dish, 
pour some cold custard around it and then 
take off the froth and put it on top of the 
apples. 
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APPLE SNOW 
BALLS 


Take a half a dozen fresh apples, cut them 
into quarters and carefully remove the cores 
from them. Then put them together with 
two cloves and a thin slice of lemon rind into 
each apple. Have at hand half a dozen damp 
cloths, upon each dispose of a liberal layer of 
clean, picked rice. Place each apple in an 
upright position in the middle of the grain 
and draw the sides of the cloths containing 
the rice over the same, tying them at the top 
only sufficiently tight to admit of its swelling 
while under the operation of boiling, three 
quarters of an hour. When taken out of the 
cloths they will resemble a snow ball. Open, 
add sugar, butter and nutmeg to the fruit 
and serve them. The above is a very 
wholesome and satisfactory food for 
children. 
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CANDIED ORANGE 
OR LEMON PEEL 


BROWN CHARLOTTE 
PUDDING* 


Take the fruit, cut it lengthwise, remove all. 
the pulp and interior skin, then put the peel 
into strong salt and water for six days; then 
boil them in spring water until they are soft 
and place them in a sieve to drain. Make a 
thin syrup with a pound of sugar candy toa 
quart of water; boil them in it for half an 
hour or till they look clear. Make a thick 
syrup with sugar and as much water as will 
melt it; put in the peel and boil them over a 
slow fire until the syrup candies in the pan. 
Then take them out, put powdered sugar 
over them and dry them before the fire in a 
cool oven. 


Butter a pudding mold well and line it with 
thin slices of bread and butter. The slices 
must be cut nearly and the crust removed. 
Take some good baking apples and cut them 
as for dumplings and fill the mold with them, 
putting in between the quarters some slices 
of candied lemon peel, a little grated 
nutmeg and some sugar. Cover it with bread 
on which there is plenty of butter, puta 
small plate on top of the mold and bake it 
for three hours. *Today charlotte molds are 
lined with lady fingers, sponge cake or 
Genoise, but in the nineteenth century 
buttered plain bread was used. 
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SALADE 
D’ORANGES 


ORANGE 
PUDDING 


Peel and slice six large oranges and arrange 
them in a dessert dish with powdered sugar 
sprinkled over every layer. Add some 
Madeira wine and sprinkle white sugar over 
all of it right before it is served. This is an 
excellent dessert dish. 


Soak four oranges in boiling water for ten 
minutes. Grate off the outside rind, which 
divides them into two portions. Mix one 
portion with two tablespoons of flour and 
half an ounce of pounded loaf sugar, rub in 
two cunces of dripping or butter. Make a 
thin batter with two tablespoons of milk, 
two egg yolks, and the white of one egg. Cut 
the fruit in slices, having first freed it from 
the inner white peel, strew with the 
remaining portion of grated peel and white 
powdered sugar, alternately a layer of each. 
Two ounces of sugar is usually enough. Pour 
the batter over it and bake it in a moderate 
oven from twenty minutes to half an hour. 


RHUBARB 
FOOL* 


ALMOND 
PUDDING 


Boil a quart or more of peeled rhubarb. It 
should be cut into inch long pieces. Pulp 
through a sieve, sweeten and let it stand to 
cool. Put a pint of cream or milk into a stew 
pan with a stick of cinnamon, a small piece 
of lemon peel, a few cloves, coriander seeds 
and sugar to taste. Boil it for ten minutes. 
Beat the yolks of four eggs and a little flour 
and stir it into the cream. Set it over the fire 
till it boils, stirring constantly. Remove and 
let it stand till it gets cold. Mix the fruit and 
cream together and add a little grated 
nutmeg. *”Fool” is a dish of crushed fruit 
with whipped cream and sugar. The name 
comes from the French word “fouler,” which 
means “to crush”. 


Beat in a mortar, half a pound of sweet and 
a very few bitter almonds* with a spoon full 
of water. Then mix four ounces of butter, 
four well beaten eggs, two spoons of cream 
and one of brandy, nutmeg and sugar to 
taste. (The brandy should be warmed with 
the butter.) Butter some cups well and fill 
them half full with the above mixture. Bake 
them thoroughly and serve with butter, wine 
and sugar. *Bitter almonds are not available 
in this country. You can substitute one 
teaspoon of almond extract. 
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COFFEE CREAM 


COTTAGE 
PUDDING SAUCE 


* Dissolve one and a quarter ounces of plain 


gelatin in half a pint of water. Boil a tea cup 
of whole coffee beans in a half pint of water 
for two hours. Add a tea cup to the melted 
gelatin. Put them into a sauce pan with half 
a pint of milk and let it boil. Sweeten with 
loaf sugar and let it stand for ten minutes to 
cool. Then add a pint of cream. Stir it well 
and pour it into a mold and put it in a cool 
place to set. Serve on a glass dish. 


Beat all together: Three cups flour, one cup 
sugar, one cup milk, two tablespoons butter, 
two teaspoons cream of tartar and one egg. 
Then add one teaspoon soda and flavor with 
lemon. Bake one half hour. Serve with 
Sauce. 

One cup of butter, two cups powdered 
sugar, beaten to a cream, two tablespoons 
wine, half a spoonful vanilla beaten with it, 
half a pint of boiling water. 


DELICATE 
PUDDING 


HELENA 
PUDDING 


HERODOTUS 
PUDDING* 


Five egg yolks, beaten very well, half a 
pound of pounded sugar, half a pint of milk, 
a slice of butter warmed in the milk and a 
tablespoon of flour. The sauce should be 
made of one glass of sherry, a little loaf 
sugar and melted butter. Bake the puddings 
in large tea cups, take them out and pour 
the sauce over them. 


Pour one pint of boiling milk onto three 
ounces of grated bread, a quarter of a pound 
of butter, four eggs, leaving out two of the 
whites, the rind of a large lemon, sugar to 
taste. Place any sort of preserve at the 
bottom of a tart dish and pour the above 
over it and bake. 


Half a pound of bread crumbs, half a pound 
of figs, six ounces of suet, six ounces of 
brown sugar; mince the figs and suet. Adda 
little salt, two well beaten eggs, and nutmeg 
to taste. Boil in a mold for four hours. Serve 
with a wine sauce. *This pudding was 
probably named for Herodotus because it is 
made with figs and served with wine sauce. 
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INDIAN 

PUDDING* Two quarts of boiling milk, with Indian meal 
enough to make a thin batter: stir in while 
boiling hot. Add sugar, allspice, to your 
taste; also a teacup of clod milk. Bake five 
hours in a moderate oven. This very 
traditional and popular dessert in nineteenth 
century New England is still enjoyed today. 


JENNY LIND’S 

PUDDING Take a half a loaf of bread and grate it. 
Butter a dish well and lay in a thick layer of 
the crumbs. Pare ten or twelve apples, cut 
them up and put a layer of them, sugar and 
then another layer of apples. Continue this 
until the dish is full. Put a bit of butter on 
the top and bake it in an oven or American 
reflector. This is an excellent and 
economical pudding. *Jenny Lind is the 
name of the Swedish Nightingale that had 
toured the United States in the 1850’s. 


UNION 


PUDDING One cup of white sugar, three tablespoons 
of flour, two eggs, one grated nutmeg , one 
good sized coconut grated fine, two cups of 
milk and a tablespoon of fresh butter. Bake 
like tarts without an upper crust. 
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MADEIRA 
CREAM 


PLUM 
PUDDING 


Take seven or more sponge cakes, split them 
in halves and line a glass dish with the 
pieces. Mix together two wine glasses of 
Madeira wine or sherry and one wine glass 
of brandy. With a teaspoon pour a little of 
this mixture over the layers, and over that 
put a layer of raspberry jelly. The raspberry 
jelly can be made by putting raspberry jam in 
the oven for a few minutes, till warm. When 
it becomes liquid you can then pour it over 
the sponge cakes. Now put the other pieces 
in the dish and soak with wine as before but 
omit the raspberry. Make a custard as 
directed for boiled custard;* when cold, and 
just before serving, pour the cold custard 
over it and sprinkle with some ratafias on 
top. *Use recipe for Thun Pudding sauce. 


Half a pound of flour, quarter of a pound of 
bread crumbs, three quarters of a pound of 
suet, four eggs, one pound and a half of 
dried fruit and a third of a pint of mixed 
liquid. The average time for ingredients 
weighing four pounds is about four hours. 
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RICH PLUM 
PUDDING 


Stone carefully one pound of the best 
raisins, wash and pick one pound of 
currants, chop very small one pound of fresh 
beef suet, blanch and chop small or pound 
two ounces of sweet almonds and one 
ounce of almond extract. Mix it all together 
with one pound of sifted flour and the same 
weight of bread crumbs soaked in milk, then 
squeezed dry and stirred with a spoon until 
reduced to a mash, before it is mixed with 
the flour. Cut into small pieces, two ounces 
each of preserved citron, orange and lemon 
peel and add a quarter of an ounce of mixed 
spice, In another bowl, put a quarter of a 
pound of moist sugar with eight eggs and 
beat well with a three pronged fork. Stir this 
in with the pudding and make it to the 
consistency of a thick batter. If it is made 
too thin the fruit will sink to the bottom. 
Two wineglasses of brandy should be poured 
over the fruit and allowed to stand three to 
four hours. It must be tied in a cloth and will 
take five hours of constant boiling. When 
done, put it into a dish place it into a dish, 
sift some loaf sugar over the top and serve it 
with wine sauce in a boat and some poured 
over the pudding. It will be a very large 
pudding, but if you use half the ingredients it 
will be just as good. 


SOUFFLE 


PUDDING 


THUN* 
PUDDING 


Take two ounces of sugar, four ounces of 
flour, two ounces of butter, three egg yolks 
three egg whites, beaten separately, anda 
tablespoon of orange juice. Beat it all 
together, strain it into a pie dish, which 
should be filled only half way and bake for 
half an hour in a very quick, sharp oven. 


, 


Chop two ounces of almonds, very small, 
and some lemon peel. Put them into a sauce 
pan with a pint of milk and sugar to taste. 
When it begins to boil, stir in slowly a large 
cupful of ground rice and let it boil for ten 
minutes, stirring all the time. Pour it into a 
mold and when it’s cold take it out. SAUCE: 
Put two ounces white sugar in a pan witha 
little water, stir until melted and it becomes 
a light golden brown. Add a pint of mild and 
bring this to a boil, then strain it and add the 
yolks of four eggs. Put the strained milk and 
eggs on the fire and stir until it thickens. 
When this is cold, pour it around the 
pudding. *Thun is a town in central 
Switzerland on the Aar River. 
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COMMON WINE | 
SAUCE: Make a few ounce of butter thin, and then 


add a tablespoon or two of coarsely 
pounded lump sugar and a glass of sherry 
with half a glass of brandy. A little grated 
lemon peel or nutmeg is a great 
improvement. 


BURNT CREAM 

SAUCE: Put two ounces of sifted sugar on the fire in 
a small sauce pan, stir it and when quite 
brown pour slowly in a gill of thin cream, 
stirring it all the time. This sauce is to be 
used for custard or batter pudding. 


SWEET PUDDING SAUCE 

WITHOUT WINE: This is made with melted butter, with a little 
cream added, sweetened to taste and 
flavored with nutmeg, cinnamon or mace. 


PLUM PUDDING 

SAUCE: Add to four ounces of melted butter, or thick 
arrowroot, and ounce and half each of the 
following; viz, sherry, French brandy and 
curacao, sweet to taste and also add a little 
nutmeg and grated lemon peel. 
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ICE CREAM 


There is nothing equal to pure cream for the 
making of a delicious ice cream. Although 
you can make a good one from milk, by 
adding other ingredients to enrich it and give 
it the proper consistency. For this purpose 
eggs are frequently used. Sometimes good 
Bermuda arrowroot or similar substance is 
used. Thin cream or milk should have more 
sugar, as a general rule, six ounces of sugar 
to one quart of cream. The following recipe 
is recommended as a substitute or pure 
cream: One quart of rich mild, two fresh 
eggs, six ounces of white sugar, and three 
teaspoons of Bermuda arrowroot. The 
arrowroot, if used should be rubbed smooth 
in a little cold milk. Beat the eggs and sugar 
together, bring the milk to the boiling point, 
but do not let it boil, then stir in the 
arrowroot and remove it from the fire, 
adding immediately the eggs and sugar, at 
the same time keep stirring briskly to 
prevent the eggs from cooking. Set aside to 
cool. If it is flavored with extracts, it should 
be done just before it is put into the freezer. 
Vanilla should be boiled in a little water. A 
better method is to boil the bean, or keep it 
steeped in water in a bottle well corked, or 
other closed vessel, immersed a day or 
longer in hot water. Then add white sugar 
to form a thick syrup which can be used at 
pleasure. 
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FRUIT SAUCES: 


CURRANT 
ICE CREAM 


FROZEN 
CUSTARD 


These are easily made for any plain puddings 
by stewing the fresh fruit with less sugar 
than for preserving and adding water till 
they are of a proper consistency for a sauce. 
Some cooks mix a little arrowroot with the 
water and then strain before serving. 


Put one large spoonful and a half of currant 
jelly into a basin with half a gill of syrup, 
squeeze in one lemon and a half, add a pint 
of cream and little cochineal,* then pass it 
through a sieve and finish. *Substitute red 
food coloring. 


Take one quart of milk, five eggs and a half 
pound of sugar ; beat the eggs and sugar 
together; boil the milk and pour it on to the 
eggs and sugar, beating it at the same time; 
put it on the fire again and keep stirring to 
prevent it from burning. As soon as it 
thickens, take it off and strain it through a 
half sieve. Add the flavoring once it is cool 
and then it is ready for freezing. 


ORANGE or 
PINEAPPLE ICE 
CREAM 


PINE APPLE 
ICE CREAM 


STRAWBERRY 
ICE CREAM 


Cut the fruit into thin slices, covering them 


with plenty of fine or pulverized white sugar. 


After standing several hours, the syrup may 
be drawn off and used for flavoring as 
described in the method of preparing vanilla 
for flavoring. The flavor of other fruits may 
be obtained in the same way. 


Pare a ripe, juicy pineapple, chop it up fine 
and pound it to extract the juice. Cover it 
with sugar and let it lie awhile in a china 
bowl. When the sugar has entirely melted, 
strain the juice into a quart of good cream 
and add alittle less than a pound of loaf 
sugar. Beat the cream and freeze it in the 
same manner as common ice cream. 


Pass a pint of picked strawberries through a 
sieve with a wooden spoon. Then add four 
ounces of powdered sugar and a pint of 
cream and freeze. 
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